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ABSTRACT 
Background: Diet-related chronic diseases and conditions include obesity, 
cardiovascular disease, diabetes, hypertension, some cancers, and 
osteoporosis. Interventions that focus on increasing nutrition knowledge, 
motivation, and healthy eating skills at the individual level alone have been 
ineffective at producing sustainable changes in eating behaviors. It is now widely 
recognized that multi-level interventions that support healthy eating practices are 
needed. Institutions of higher learning have opportunities to positively influence 
the food choices of large numbers of students for an extended period of time. To 
date, no evaluations or guidelines for implementing environmental interventions 
in a college setting have been published. 
Methods: A comprehensive and systematic process evaluation of a targeted 
health promotion intervention designed to transform the food environment at a 
four-year university was performed. Qualitative and quantitative methods were 
employed to assess the context, fidelity, dose delivered, dose received, and 
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reach of intervention activities. 
Findings: Support and resources for intervention development and 
implementation were high. University administrators recognized a responsibility 
to provide a healthy eating environment for diners in their care at a formative 
age. Education, language, and cultural barriers negatively impacted fidelity. 
Perceived higher food costs described by some foodservice managers negatively 
impacted dose delivered. Dose received and reach were higher for students 
defining health in terms of absolute and specific eating behaviors compared to 
students defining health more moderately. Traditional entrees, make-your-own 
sandwiches, and pasta entrees had broader appeal than entrees with unfamiliar 
ingredients and vegan and vegetarian options. 
Research translation: Study findings were used to revise the program 
implementation manual. The manual includes operational guidelines for nutrition 
criteria, menu planning, promotional activities, and training of dining services staff 
and student employees. Strategies for addressing highlighted barriers to improve 
program implementation are also presented. 
Conclusion: A successful environmental intervention that has fidelity and reach 
has the potential to improve the eating habits of millions of young adults when 
implemented in college dining halls. This evaluation identified barriers that are 
likely to be common in other foodservice operations. More research is needed to 
determine if proposed strategies result in improved implementation, and 
ultimately, increased healthy eating behavior of college students. 
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CHAPTER 1: INTRODUCTION 
1. Problem Statement 
The United States Departments of Agriculture and Health and Human 
Services publish the Dietary Guidelines for Americans (Dietary Guidelines) every 
five years to disseminate the latest scientific evidence about diet and health.2 
The Dietary Guidelines provide direction for policies and programs to improve 
eating patterns across the United States. Despite consistent recommendations 
since the inception of the Dietary Guidelines in 1980, Americans continue to 
underconsume fruits , vegetables , and whole grains and to overconsume solid 
fats, added sugars, and sodium.2·3 Diet-related chronic diseases and conditions 
include obesity, cardiovascular disease, diabetes, hypertension , some cancers, 
and osteoporosis.2•3 . 
Interventions that focus on increasing nutrition knowledge, motivation , and 
healthy eating skills at the individual level alone have been ineffective at 
producing sustainable changes in eating behaviors .4 It is now widely recognized 
that multi-level interventions that support healthy eating practices are needed.5•6·7 
For this reason , the recently published 2010 Dietary Guidelines include a call to 
action for policy and private sector efforts to improve the food environment.2 1n 
addition , the first ever National Prevention and Health Promotion Strategy, a 
component of the Affordable Care Act, addresses the priority area of healthy 
eating by recommending implementation of food procurement policies that align 
with the Dietary Guidelines at every institution.8 
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Colleges and universities are ideally positioned to support healthy eating 
practices among students, yet evaluations or guidelines for implementing 
environmental interventions in a college setting have not been published. The 
goal of this dissertation was to describe the Sargent Choice Healthy Food and 
Education Program, a multi-level intervention designed to support healthy eating 
practices at Boston University, and to present the results of a process evaluation 
of the environmental component of the program (Sargent Choice Healthy Dining 
Program) . The process evaluation helped to determine if the dining program was 
implemented as planned , highlighted problems that need to be addressed , and 
helped to explain program outcomes. The research results were used to prepare 
a program implementation manual to serve as a map for program improvements 
and maintenance at Boston University, and provide a framework for adaptation at 
other institutions. 
2. Study Methodology 
The steps for conducting a comprehensive and systematic process 
evaluation of a targeted health promotion intervention described by Saunders et 
al.9 guided the performance of the evaluation activities. The first step was to 
produce a description of the program including its purpose, underlying theory, 
objectives, strategies, and expected impacts and outcomes. The second step 
was to assess the implementation of the intervention package using qualitative 
and quantitative methods for each of the recommended elements of the 
evaluation: fidelity (the extent to which program foods and activities were 
2 
consistent with program protocols) ; dose delivered (foods and activities 
delivered compared to the program plan) ; dose received (the extent to which 
students actively engaged with and were satisfied with the program); reach (the 
proportion of students participating in the program); and context (aspects of the 
environment that may have influenced program implementation). The final step 
was to use the key lessons learned from evaluating the program's 
implementation to prepare a program implementation manual with 
comprehensive operational information as well as strategies for addressing the 
barriers that were revealed during research activities. 
3. Specific Aims 
The objectives for this dissertation included 1) addressing the gap in 
practical knowledge regarding the ways in which large-scale interventions to 
improve the nutrition environment in a college setting may be implemented to 
facilitate healthy eating behaviors; 2) identifying problems that need to be 
addressed to improve the fidelity, dose delivered , dose received , and reach of 
such programs; and 3) developing a set of practical tools for adaptation and 
implementation in other settings. The specific aims for this dissertation were as 
follows: 
1. Describe the components of a large-scale environmental intervention 
designed to increase healthy eating of students at a four-year university. 
2. Assess the implementation of the healthy dining program component of 
the intervention in terms of fidelity, dose delivered , dose received, reach , 
and context. 
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3. Develop a program implementation manual to support successful 
adaptation at other college and university settings. 
4. Relevance to Improving the Health of the Public 
Obesity is a major public health problem for all age groups in the United 
States.10 Obesity-related illnesses and conditions include hypertension, 
hyperlipidemia, atherosclerosis, metabolic syndrome, heart disease, stroke, type 
2 diabetes mellitus, gallbladder disease, certain cancers, sleep apnea, asthma 
exacerbation, muscle, bone and joint conditions, and depression.11 ·12 All of these 
conditions, or their precursors, are now commonly seen in obese children and 
adolescents. 13 Annual healthcare costs are $1,429 higher per year for people 
who are obese compared to people who are normal weight. 14 Over the next two 
decades there are projected to be 65 million more obese adults in the United 
States, leading to $48-66 billion per year in estimated medical costs for treatment 
of preventable diseases including diabetes, heart disease, stroke, and cancer. 15 
In addition, the economic cost of lost productivity attributable to obesity-related 
diseases is projected to be $390-580 billion .15 
Obesity experts point to the rise of highly palatable, inexpensive, 
convenient, and calorie-dense foods and beverages 16 as "obesigenic."17 Larger 
portion sizes, 18 increased dining out, 19 and advertising of nutrient-poor foods20 
have also been cit7d as contributors to calorie surplus and weight gain. A major 
part of the problem has also been attributed to the dietary quality of the U.S. food 
supply.6 Compared to the Dietary Guidelines, there is a substantial surplus of 
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food sources that are high in solid fats, sodium, and added sugars and a 
substantial deficiency of vegetables , fruit , whole grains, legumes, and milk.6 
Policymakers and industry leaders have been called upon to provide a supply of 
foods consistent with the Dietary Guidelines in order to make healthy choices 
available to everyone.6 This will only happen if institutions increase the overall 
demand for healthier products by developing food procurement policies in 
alignment with the Dietary Guidelines.21 
Several important factors make college an ideal time and setting to 
introduce and reinforce beneficial eating behaviors.22 A record-level 20 million 
students attended colleges and universities in the United States in 2010, and 
enrollment is expected to increase by 14 percent between 2010 and 2019.23 The 
transition from adolescence to young adulthood is marked by the discovery of 
new ideas, an exploration of new behaviors, and the development of an 
independent identity, apart from parents and family . College students are often 
living away from home and making their own food choices for the first time. In 
addition, these emerging adults are reaching a level of maturity where they are 
able to give greater weight to the longer-term consequences of their behavior.24 
Postsecondary institutions have opportunities to positively influence the 
food choices of their students at this critical stage of their development and can 
do so for an extended period of time.22 Applying the lessons learned and 
disseminated from current environmental interventions in college settings has the 
potential to improve the eating habits of millions of emerging adults at other 
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institutions of higher education. Furthermore, young people entering their 
childbearing years with healthier eating habits will be in a better position as role 
models to positively influence the food choices of the next generation. 
5. Overview of Chapters 
Chapter 2 begins with a focused review of the literature addressing dietary 
behaviors of young adults in a college setting and the expected trajectory and 
public health burden of diet-related diseases and conditions for this large 
population . The evidence-base for behavioral and environmental interventions 
targeting weight gain prevention and promotion of healthy eating behaviors 
among college students is then presented, followed by a brief review of large-
scale interventions targeting younger and older age groups, and then by a list of 
the gaps in existing knowledge addressed by this research study. 
The program components of the multi-level Sargent Choice Healthy Food 
and Education program are detailed in the program description presented in 
Chapter 3. These include the intensive and population-based education 
components as well as the Sargent Choice Healthy Dining Program 
environmental change component. Chapter 4 presents the research design and 
methods for the process evaluation of the Sargent Choice Healthy Dining 
Program. 
Chapter 5 presents the results of the mixed-methods process evaluation 
organized by research activity: quality control visits , structured observations of 
full meal periods, surveys, focus groups with students, and semi-structured 
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interviews with key informants. Chapter 6 presents a discussion of the results of 
the process evaluation. The discussion is organized by process evaluation 
element, beginning with fidelity and dose delivered, followed by dose received , 
reach , and context. Lessons learned, strengths and limitations of this study, and 
recommended next steps for practitioners and researchers are also presented in 
the discussion chapter. 
The public health practice product for this dissertation is presented in 
appendix A. The Sargent Choice Healthy Dining Program Implementation 
Manual is designed to provide a framework for adaptation, and a stepping-stone 
to further progress in this important area of public health, at other colleges and 
universities. It is organized in five sections including tools for organizing a 
program team, implementing the program, training dining services staff and 
students, promoting the program, and addressing barriers that were encountered 
during the process evaluation. 
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CHAPTER 2: LITERATURE REVIEW 
1. Background 
A. Overweight, Obesity, Dieting Behavior, and Disordered Eating in the College 
Population 
A considerable amount of attention has been paid to the epidemic of 
childhood and adolescent obesity,25 but substantial weight is also gained during 
the transition from adolescence to young adulthood. 26 In a cohort of 15 million 
13-20 year-olds from across the United States, followed into their third decade of 
life in the National Longitudinal Study of Adolescent Health (1996-2008), the 
prevalence of obesity more than doubled as they reached their 20s (1996 to 
2001 ), and again as they reached their 30s (2001 to 2008).26 This upward trend 
was present for both males and females and all ethnic groups. 
Overweight and obesity prevalence rates among college students were 
21.6 and 12.5%, respectively, according to the Fall 2011 American College 
Health Association's National College Health Assessment?7 Female college 
students reported trying to lose weight at a higher rate (58.0%) than would be 
indicated by overweight/obese status (31.4%) while male college students 
reported less concern (34.0% trying to lose weight) compared to their 
overweight/obese status (39.6%).27 This age group is also at high risk for eating 
disorders, with the median age of onset for anorexia nervosa, bulimia nervosa, 
and binge eating disorder ranging from 18-21 years. 28 Binge eating disorder is 
strongly associated with severe obesity in both men and women. 28 
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B. Unhealthy Weight Control Practices Compound Weight Problems 
Recent estimates show that young adults have the greatest tendency to 
underconsume healthy foods, with over 90% of women and nearly 90% of men 
aged 19-30 falling short of recommended levels for fruits, vegetables, whole 
grains, and milk.3 Over 95% of this age group also exceeded recommended 
levels for solid fats and added sugars. 3 
Unhealthy weight control practices are common and include meal 
skipping, fasting, and eating very little food. 29·30 Such behaviors have been 
associated with binge eating and loss of control; more extreme weight control 
behaviors including self-induced vomiting, use of diet pills, laxatives, and 
diuretics; and future weight gain.29·31 This age group is the target of sophisticated 
marketing techniques promoting palatable foods and beverages that are high in 
calories, fat, sugar, and salt but low in nutrients.20 At the same time, they are the 
recipients of a steady stream of media messages in magazines, movies, and 
television programming that upholds the thin ideal.32 
New research is pointing to the need to simultaneously address 
overweight and disordered eating in adolescents through a focus on healthful 
eating practices. 33•34 Dieting, and particularly dieting with unhealthful weight 
control behaviors, has been associated with future weight gain.29 Healthful 
weight control practices - that is, eating more fruits and vegetables and fewer 
high-fat foods and sweets- have been associated with better outcomes. 29 
Unfortunately, public health messages encouraging healthy weight management 
9 
overshadowed by a $50 billion unregulated weight loss industry that promotes 
primarily unhealthy, unrealistic, and unsustainable weight loss strategies and 
products. 35 
C. Diet-driven Disease Burden 
An estimated 341,000 of 2.4 million deaths in 2005 were attributed to five 
dietary factors: low fruit and vegetable intake, low polyunsaturated fat intake 
compared to saturated fat intake, high trans fat intake, low omega-3 fat intake, 
and high dietary salt intake.36 Diet-related risk factors including high blood 
pressure, overweight/obesity, high blood glucose, and high LDL cholesterol , 
accounted for another 914,000 deaths.36 In comparison , deaths attributable to 
tobacco smoking totaled 467 ,000.36 
D. The Nutrition Environment is the Driver of Diet Behavior 
There is growing evidence that humans are extremely vulnerable to the 
nutrition environment, and that dietary interventions must address nutrition 
environments in order to improve dietary behaviors and energy balance. 37 Glanz 
et al.4 describe a socio-ecological model that specifies four types of nutrition 
environments that affect an individual 's consumption of healthy food choices. 
See figure 2.1. 
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Figure 2.1: A socio-ecological model of nutrition environments 
Community Nutrition Environment 
Number and types of 
accessible food outlets 
Consumer Nutrition Environment 
Available healthy options 
Price, promotion, placement 
Nutrition information 
Information Environment 
Media 
Advertising 
Source: Adapted from Glanz et al. (2005), p.331 4 
The organizational environment is characterized by food sources available 
to defined groups of people in organizational settings such as homes, schools, 
and worksites. The community environment includes the number and types of 
accessible food outlets in the community. The consumer environment includes 
the characteristics that influence food choices at "point-of-purchase" such as the 
availability of healthy options, price , promotion , placement, and nutrition 
information. The information environment influences eating practices via media 
reports and advertising. Colleges and universities have opportunities to modify 
each type of nutrition environment to support healthy eating practices among 
students. 
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2. Weight Gain Prevention Interventions in the College Setting 
A Overview of University-based Interventions 
A recent review of interventions for weight gain prevention during the 
transition from adolescence to young adulthood included 37 small-scale studies, 
many of which were conducted on college campuses.38 Some of the studies 
examined effects on weight, body mass index (BMI), or body composition. 
Others examined weight-related behaviors or their theoretical determinants. The 
studies included university-based educational programs, point-of-purchase or 
point-of-selection information , tailored nutrition messaging , and other types of 
interventions including social media campaigns. 
B. University-based Educational Programs 
Gow et al. examined BMI and weight-related behaviors in a randomized 
controlled trial (RCT) of 170 freshman students in a psychology course at a four-
year university.39 The four-arm trial included 1) participation in a six-week internet 
intervention promoting healthy eating and physical activity, 2) feedback about 
weekly weights , 3) a combined intervention group, and 4) a no-intervention 
control group. After controlling for baseline BMI , the combined intervention group 
was the only group with a significantly lower mean BMI (M=24 .13, SE= .09) than 
the control group (M=24.56, SE=.09, p<.05) . There were no differences in self-
reported diet and physical activity behaviors. 
Stice et al. compared BMI in a group of 25 female college students at a 
four-year university participating in a 15-week seminar focused on eating 
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disorder and weight gain prevention to a matched comparison group of 70 
students in other psychology classes. 40 The intervention group showed 
significantly reduced thin-ideal internalization , body dissatisfaction, dieting, and 
eating disorder symptoms compared to the comparison group. The intervention 
group also maintained their BMIIevels post-intervention and at six-month follow-
up, whereas the control group participants had higher BMI levels (BMI +0.3 and 
+0.5, respectively; p < .025). 
A two-year RCT evaluation of a weight gain prevention seminar promoting 
healthy eating and physical activity behaviors at another four-year university 
showed a mean decrease in BMI for the intervention group at 12 and 24 months 
(BMI -0.1 and -0.3 , respectively) compared to an increase in BMI for the control 
group (BMI +0.4 and +0.2, respectively; p=0.1 ).41 The 58 first and second-year 
full-time students enrolled in the study were mostly normal weight, white females 
and participation decreased during the second year. Self-reported alcohol 
consumption at 24 months increased in the control group and decreased in the 
intervention group (+0.3% and -0.9%, respectively; p=0.004). Plasma 
triglycerides at 24 months also increased in the control group compared to a 
decrease in the intervention group ( +0.1 0 mmol/1 and -0.10 mmol/1, respectively; 
p=0.04). No statistically significant differences in other weight-related measures 
were noted between the groups at the end of the study. Physical activity and 
food intake were self-reported . Trained personnel performed anthropometric 
measurements. 
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No changes in mean BMI post-intervention or at 12-month follow-up were 
noted for self-selected first year students randomized to enroll in a one-semester 
nutrition science course emphasizing energy balance and weight gain prevention 
(n=21) compared to those in a control group (n=19).42 The students were all 
female and mostly white. Although the sample size was small , the students with 
a baseline BMI greater than 24 in the intervention group (n= 11) lost weight while 
students with a higher BMI in the control group (n= 6) gained weight (-3.1 pounds 
and +20.2 pounds, respectively; p=.025). 
In another study of 178 mostly white females enrolled in a one-semester 
personal health course, 86 students chose to increase physical activity with the 
help of a peer educator (intervention group) and 92 students chose to increase 
physical activity on their own (control group).43 Over the duration of the course, 
students in the intervention group classified as "inactive" at baseline increased 
total physical activity and energy expenditure while "inactive" students in the 
control group decreased total physical activity and energy expenditure (partial n2 
=0.11 and 0.11 , respectively) . Students in the intervention group classified as 
"active" at basel ine decreased their waist-to-hip ratio compared to "active" 
students in the control group who increased their waist-to-hip ratio (partial n2 
=0.09). Effect sizes were considered small to moderate. 
The remaining studies evaluated the effect of educational interventions on 
weight-related behaviors rather than weight, BMI , or body composition outcomes. 
Seven of those showed a positive impact of academic nutrition courses on self-
14 
reported consumption of fruits and vegetables,44 soft drinks and milk,45 whole 
grains,46 overall eating behaviors or their theoretical determinants such as 
nutrition knowledge and self-efficacy.47'48,49•50 Most of the studies used a pretest-
pastiest design and did not assess long-term outcomes. Participants were 
mostly female. Only one study included a control group.47 
C. Point-of-Selection or Point-of-Purchase Information Interventions 
Five interventions involved point-of-selection or point-of-purchase nutrition 
labels or information in college cafeterias. Overall , the results of these 
interventions were positive. One of the interventions measured total sales and 
average energy content of total entrees sold , for 14 days before, 14 days during , 
and 14 days after point-of-selection nutrition labels were displayed. 51 Average 
energy content of entrees purchased declined from 647 calories during the pre-
intervention period to 635 calories on the first day of the intervention period 
(p=.007) and continued to fall slightly (~0 . 298 calories/day) until the post-
intervention period when energy content rose gradually (+1 .512 calories/day; 
p=.013). There were no significant changes in the number of entrees purchased 
or total sales between the three periods. In a second study, a three-week point-
of-selection intervention resulted in increased awareness of healthful foods in the 
dining hall and consumption in the desired direction for 7 of 1 0 targeted eating 
behaviors, including fast food , junk food , soft drinks, portion sizes, and meal 
frequency, as well as increased intake of cottage cheese and low-fat salad 
dressing .52 
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Consecutive point-of-purchase interventions emphasizing the low cost, 
convenience, good taste, and energy of yogurt, pretzels, and whole fruit snacks 
resulted in significant increases in purchases during each four-week intervention 
and two-week post-intervention measurement period.53 Sales of higher priced 
fruit and vegetable baskets were unchanged. Point-of-purchase nutrition 
information was also part of a comprehensive peer-led nutrition intervention at a 
small minority campus, which resulted in increased fruit and vegetable 
consumption and decreased fat intake but effect sizes were not reported. 54 A 
five-week pilot study of cereals, soups, crackers, and breads labeled with "Fuel 
Your Life Healthy Campus" shelf-tags in a campus convenience store resulted in 
a 3.6% increase in sales compared to non-tagged items.55 The results were not 
statistically significant. The authors thought the short intervention period , which 
included the week before spring break when overall sales were low, might have 
impacted the results. In addition, tagged items were often sold out during the 
intervention period . 
Hoefkens et al. examined the effect of point-of-purchase nutrition 
information in two university cafeterias in a one-group pretest-posttest study. 56 
Cafeteria options were not altered for the study. Rather, each day of the 6-month 
study period , the 12 best food options were given a star rating based on nutrient 
content. Meal choices did not change significantly with postings of nutrition 
information, but when more healthy meals were offered, more healthy meals 
were selected. Consumers with higher nutrition knowledge and nutrition and 
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weight control motives were more likely to choose meals with higher star ratings. 
The authors concluded that a healthier meal supply was needed in order to 
effectively impact food choice behaviors in the population-at-large. 
D. Theory-based Nutrition Messaging Interventions 
Three of the studies investigated tailored nutrition messaging. One study 
used the Behavioral Alternatives Model, a theory of consumer choice based on 
an individual's attitude toward food alternatives, to determine foods to include in 
tailored messages for one group of college students, and provided general 
nutrition messages with and without intake feedback to two other groups. 57 A 
control group received no messages. Compared to the other groups, the tailored 
message group increased their fiber-related knowledge and consumption of 
program-recommended foods. Mean fiber intake, estimated using a food 
frequency questionnaire, was approximately twice as high 6-months after the 
intervention for the tailored message group compared to the three other groups 
(14.88 grams versus 8.02, 6.48, and 7.62 grams). 
Another study used the Transtheoretical Model (TTM) to provide stage-of-
change based newsletters, motivational interviewing , and a follow-up email 
aimed at increasing fruit and vegetable consumption. 58 A convenience sample of 
314 students (75% female) were randomized to participate in the four-month 
intervention or a control group. Fruit and vegetable intake was estimated using a 
food frequency questionnaire. Mean intake of fruits and vegetables for students 
in the intervention group increased by one serving per day compared to students 
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in the control group. The TIM was also used in an internet-based nutrition 
intervention designed to increase fruit and vegetable consumption in a 
convenience sample of 160 predominantly white, female students. 59 Students in 
both the stage-based intervention group and the general (5-A-Day) message 
group showed improvements in TTM-based constructs. Fruit and vegetable 
consumption was self-rated and higher at baseline compared to national survey 
data. Perceived fruit and vegetable consumption changes were similar for both 
groups. 
E. Other Types of Interventions 
Other types of interventions aimed at college students have included 
cooking shows, cooking classes, and a social media campaign. A series of 
Social Cognitive Theory-based cooking television shows were evaluated in a 
randomized controlled trial for changes in self-efficacy, knowledge, attitudes, and 
intake of fruits and vegetables. 5° Knowledge of recommendations increased for 
the intervention group, but no other improvements were significant. In another 
study, students enrolled in cooking classes based on the Social Learning Theory 
significantly improved their knowledge, attitudes, and cooking behaviors 
compared to students attending a cooking demonstration.61 A pilot ten-week 
social marketing campaign at a community college resulted in a significant 
increase in mean fruit intake compared to a control community college (+.4 and 
+.2 servings, respectively; p<.01).62 
Overall , study findings for weight gain prevention interventions in a college 
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setting were mostly positive, but many interventions were small-scale, short in 
duration, and lacking in diversity. Small effect sizes indicate that knowledge-
based interventions alone are ineffective. 
3. Large-scale Prevention Interventions in Other Settings 
Large-scale prevention efforts in a college setting are comparatively rare 
in the literature22 and are not listed in systematic reviews in the Centers for 
Disease Control and Prevention's Community Guide to Preventive Services 
(Community Guide) ,63 the Cochrane Database of Systematic Reviews, 54 or the 
Evidence Analysis Library of the Academy of Nutrition and Dietetics. 55 In the 
absence of any comparable literature to draw on , the literature on worksite and 
school-based health promotion interventions offers some guidance to inform 
prevention efforts on college campuses. 
A. Worksite Health Promotion Programs 
The Community Guide recommends the use of worksite health promotion 
programs for the control of employee overweight and obesity.66 
Recommendations for worksite health promotion were based on a systematic 
review of the effectiveness of worksite nutrition and physical activity 
interventions. 57 Most of the 47 studies included in the analysis involved a 
combination of educational and behavioral strategies. Only a few of the worksite 
studies added policy or environmental changes. For those that did , nutrition 
components included cafeteria nutrition displays, 58 and labeling of healthy foods 
and nutrition pamphlets in food outlets.69 
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A systematic review of ten successful workplace health promotion 
interventions focused on environmental changes highlighted the following 
components: posting of healthy food labels and nutrition information , promotional · 
materials including brochures and posters, increased availability of healthy 
products, and prominent food placementl0 The findings of a more recent 
randomized controlled trial of workplace settings revealed that use of a logo 
alone to identify healthy choices did not influence food choices. Researchers 
concluded that the focus of further research should be working with catering 
services to reformulate their menus.71 Another recent worksite environmental 
intervention modified the food environment in two hospital cafeterias at lunchtime 
for three months.72 Participants who ate at least two meals per week in the 
cafeteria were eligible to participate in the study and were randomized to one of 
two groups within each worksite. All participants were exposed to two 
environmental changes: 1) the energy density (ED) of ten foods was reduced and 
2) nutrition labels and ED information was provided for all foods. Half the 
participants also received education and financial incentives to purchase the low 
ED foods. There was no control group. The 96 participants were 81% female 
54% white and 39% black with an average BMI of 29.7 at baseline. Dietary intake 
improved for both groups with total calories assessed with 24-hour food recall 
decreasing from 1,650.6 ± 541.5 at baseline to 1,571.0 ± 506.0 at the end of the 
study period , and percent calories from fat of purchased foods decreasing from 
45.3 ± 9.3% to 38.9 ± 1 0.2%. The lack of differential effect between groups may 
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have been due to the high attrition rates (over 34% and 42% dropped out at 6 
and 12-month follow-up, respectively) with significantly more of the education 
and incentive group dropping out than the environmental change only group. 
Contamination was also possible between groups. 
B. School-based Health Promotion Programs 
Although the Community Guide's most recent systematic review of school-
based programs promoting nutrition published in 2003 resulted in insufficient 
evidence to determine the effectiveness of interventions among school-age 
children, 73 work has continued in this area to improve school environments. 
Evidence-based foodservice tools for healthy menu planning in schools and 
communities are available online through the Team Nutrition initiative of the 
United States Department of Agriculture Food and Nutrition Service.74 A recent 
randomized controlled trial of middle schools focused on changing the total 
school food environment through improved food quality and quantity, taste tests, 
messages about healthy eating, food service staff training?5 Students attending 
the intervention schools showed a significant increase in daily fruit and water 
consumption compared to control schools. 76 
4. Gaps in Existing Knowledge Addressed by This Project 
Interventions developed for younger and older age groups are informative 
but not directly transferrable to the college population because of students' 
unique living situation and stage of development. The majority of four-year 
college students consume their meals on campus during their first two years. The 
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evidence-base for promoting healthy eating habits in the college population 
includes studies largely focused on university course-based or individual-level 
interventions. In most cases, point-of-purchase and point-of-selection 
information has been used to identify existing dining hall or retail options rather 
than to identify or evaluate the addition of new or alternative healthy food options 
that could potentially promote healthy food choice behaviors. This project fills an 
important gap by testing the implementation of a large-scale intervention 
designed to transform the food environment to improve the eating behavior of 
college students. 
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CHAPTER 3: PROGRAM DESCRIPTION 
1. Program Description Methods 
This dissertation reports a process evaluation of the Sargent Choice 
Healthy Dining Program component of the Sargent Choice Healthy Food and 
Education Program at Boston University (BU) conducted in fall 2011. The 
research design followed the steps for conducting a comprehensive and 
systematic process evaluation described by Saunders et al.9 The first step in 
conducting a process evaluation is a description of the complete program as it is 
intended to operate. 
A Procedures 
Logic Model. First, a logic model was developed to describe the Sargent 
Choice Healthy Food and Education Program purpose, underlying nutrition 
environment theory, objectives, and strategies to increase healthy eating 
behaviors. This was reviewed by the SC development team and stakeholder 
representatives to ensure that it clearly conveyed the agreed upon components 
of the program. 
Educational Components. Second, the educational components of the 
program were described . These included 1) intensive educational opportunities 
for students such as small group nutrition seminars and individual and group 
nutrition counseling; 2) population-based educational strategies designed to 
transform the information nutrition environment at BU, including one-credit 
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nutrition courses, campus-wide events, the SC website 
(www.bu.edu/sargentchoice), and social media platforms. 
The Sargent Choice Healthy Dining Program. Last, the environmental 
. change component of the SC program was described in detail including cycle 
menu development and substitution guidelines, general and specific nutrition 
criteria, signage and display plate guidelines, and promotional strategies. 
2. Program Overview 
The Sargent Choice Healthy Food and Education Program (SC) was 
developed by registered dietitians (RDs) at the Sargent Choice Nutrition Center 
(SCNC), one of the clinical centers at Boston University's College of Health and 
Rehabilitation Sciences (Sargent College) , in collaboration with BU 
Administration , BU Dining Services (DS) , Student Health Services (SHS), 
Behavioral Medicine, and Athletics. 
Representatives from Sargent College and OS convene regularly to 
informally assess the SC program and collaboratively define annual program 
goals. The list of SC development team members is presented in table 3.1. Each 
year, a collaborative team of key stakeholders and multi-disciplinary 
professionals are invited to review annual program goals and make 
recommendations for continuous program enhancement. The list of stakeholder 
representatives is presented in table 3.2. 
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Table 3.1 Sargent Choice development team 
Department 
Sargent College 
BU Administration 
Dining Services 
Representative 
Sargent Choice Nutrition Center Registered Dietitians 
Senior Assistant Dean of Finance and Administration 
Executive Director of Housing and Dining 
Director of Operations, Auxiliary Services 
Director of Dining Services 
Director of Operations 
Director of Residential Operations 
Table 3.2. Sargent Choice stakeholder representatives 
Department Stakeholder 
Sargent College Dean 
BU Administration 
Students 
Student Health 
Services 
Behavioral Medicine 
Athletics 
Dean of Students 
Parent Program 
Director, Academic Programs in Nutrition 
Senior Vice President, External Relations 
Associate Vice President of Auxiliary Affairs 
Nutrition students 
Non-nutrition students 
Medical Director 
Wellness Coordinator 
Director 
Senior Associate Director of Athletics 
Assistant Dean of Students/Director of Residence Life 
Chairperson, Parents Leadership Council 
SC was designed to facilitate healthy eating of college students by 
transforming the organizational, community, consumer, and information nutrition 
environments in accordance with the socio-ecolog ical model of nutrition 
environments.4 As shown in the logic model in figure 3.1, the program was 
organized to provide students with multiple points of entry (dining, nutrition, 
student health , athletics, and behavioral medicine) and several opportunities for 
intensive education , population education, and environmental supports to 
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N 
0) 
Intensive 
Education 
Group Nutrition Seminars 
• Student groups 
• Athletic and club teams 
• Residence life 
Individual Nutrition Counseling 
Group Counseling Programs 
• Nutr ition Essentials 
• Weight Loss Essentials 
Integrated 
Services 
Environmental 
Change 
Healthy Dining Program 
Nutrition 
2010 Dietary Guidelines for Americans 
Taste 
Flavorful and satisfying options 
Convenience 
Available at all residential dining halls 
Variety 
Available at every meal station (bakery, 
omelet, complete entree, pizza, soup, salad, 
deli, pasta) 
Population 
Education 
One Credit Nutrition Courses 
• Healthy Cooking on a Budget 
• Healthy Dieting 
• Vegetarian Nutrition 
Interactive Educational Website 
Social Media 
Figure 3.1. Logic model for Sargent Choice Healthy Food & Education Program 
increase healthy eating behaviors. 
3. Major Program Components 
A. Intensive Education 
Intensive education opportunities included group nutrition seminars and 
individual and group counseling sessions. SCNC RDs provided outreach about 
these educational opportunities at monthly Wellness Committee meetings where 
BU officials shared information about services and events offered to support the 
health and wellbeing of students. The Wellness Committee included 
representatives from SHS, OS, Behavioral Medicine, Athletics, the Dean of 
Students office, Residence Life, Fitness and Recreation , University Chaplains, 
the University Service Center, the Howard Thurman Center for Cultural Learning 
and Collaboration, Educational Resource Center, Career Services, Disability 
Services, Police, and Environmental Health and Safety. These officials were 
supplied with cards listing the SC services available to students and encouraged 
to circulate the cards to staff members and student leaders. 
Group seminars. Group seminars were provided to 49 student groups 
during the 2011-12 academic year, including varsity and club teams, and to 
Residence Life student employees. Most seminars were scheduled by student 
leaders and held at student group meeting spaces, dormitory common areas, 
and local grocery stores. Topics included the essentials of healthy eating, sports 
nutrition, eating disorders, healthy eating in times of stress, vegetarian meal 
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planning , healthy eating in thE? dining hall, healthy dining out, and healthy food 
shopping. For each seminar, SCNC RDs presented a framework for healthy 
eating designed to help students maximize nutrition and satisfaction by 
emphasizing whole grains, fruits and vegetables, and lean and plant proteins. 
These recommendations were adapted to specific scenarios. For example, when 
students are choosing their meals in the dining hall, preparing their meals in their 
apartment, choosing from a restaurant menu, shopping for ingredients at the 
grocery store, etc. Information about specific topics was then addressed utilizing 
educational handouts prepared for PDP courses. 
Individual and group nutrition counseling. All students were entitled to at 
least one individual nutrition counseling session with a SCNC RD for healthy 
meal planning, at no cost. Students at nutritional risk were eligible for up to six 
individual counseling sessions per academic year, at no cost. Students needing 
more than six visits per academic year continued on a fee-for-service basis. 
Some students were eligible for health insurance coverage for those visits. 
SCNC RDs were participating providers with most major insurance companies. 
During academic year 2011-2012, individual nutrition counseling sessions were 
provided to 310 students (1 ,011 visits) for a variety of concerns including food 
allergies, overweighUobesity, eating disorders, cardiovascular risk factors, 
gastrointestinal disorders, and anemia. Group counseling sessions provided 
longer-term support to students and increased the efficiency of nutrition 
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education . A total of 52 students participated in a combination of individual and 
group nutrition counseling. 
B. Population Education 
One-credit nutrition courses. One-credit nutrition courses included Healthy 
Cooking on a Budget, Healthy Dieting, and Vegetarian Nutrition. These courses 
addressed the most common nutrition concerns expressed by students when 
they contacted the SCNC for nutrition services. Courses were held at the Fitness 
and Recreation Center in a classroom equipped with a basic demonstration 
kitchen. The classes met for one hour each week for a total of 12 hours. 
Approximately six weeks of each course was devoted to educating students 
about their unique nutrition requirements (macronutrients, micronutrients, energy 
requirements for weight maintenance); a framework for healthy eating designed 
to maximize nutrition and satisfaction as presented in group seminars described 
earlier; and using classroom activities to foster skills and strategies for meal 
planning, dining out, food shopping, and recipe modification. The remaining six 
weeks of each course focused on course-related topics. Healthy Cooking on a 
Budget emphasized skills and strategies for stocking a budget-friendly healthy 
kitchen and basic cooking techniques. Healthy Dieting emphasized current 
scientific evidence about nutrition and activity for safe and effective weight loss. 
Finally, Vegetarian Nutrition emphasized the benefits of a well-planned 
vegetarian diet along with nutrients of concern and appropriate vegetarian food 
sources for each type of vegetarian. Concepts for each course were presented 
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using interactive sessions, field trips, and cooking demonstrations. Educational 
materials developed for these courses were used for the SC counseling program 
and adapted for the interactive website. During academic year 2011-2012, 180 
students completed one-credit nutrition courses. 
Campus-wide events. Sargent College RDs and student volunteers 
provided SC food samples, distributed tips for healthy eating on campus, and 
promoted all components of the SC program at several campus-wide events: 1) 
orientation breakfasts held for incoming freshman in residential dining halls 
throughout the summer months; 2) the Commonwealth Avenue Fair, held outside 
during move-in weekend at the start of the school year, including activities 
sponsored by each college and department; 3) the Annual Wellness Fair, which 
included representatives from all organizations dedicated to supporting the health 
and wellbeing of students; and the Student Activities Expo including 
representatives from all approved groups interested in showcasing their 
organization to students. There were over 500 active student organizations 
during the last academic year. 
Educational website and social media. The SC educational website 
(www.bu.edu/sargentchoice) was designed to make information addressing the 
students' nutrition interests and concerns (expressed by students in counseling 
sessions, groups, and classes) accessible to more students. The website 
featured evidence-based nutrition guidance, nutrition information for all SC dining 
options, SC recipes , video-based cooking demonstrations, and links to dining hall 
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menus and retail locations offering SC foods . The website also served as a 
centerpiece to promote the other components of the program: individual and 
group counseling options, one-credit nutrition courses, SC food options, and 
promotional events. 
SC Facebook, blog and Twitter accounts were launched in 2010 to 
provide students with real-time social media connections to the SC program. In 
addition to posting new SC recipes , information about current events, and 
nutrition tips, these social media platforms were initiated in order to provide 
students with a way to provide timely feedback about the SC program. There 
were over 1,000 SC Facebook "likes" during the 2011-2012 academic year. 
Facebook "likes" allowed users to share SC content with their Facebook friends. 
There were also over 150 blog posts written by students under the supervision of 
SCNC RDs. Links to the SC Facebook, blog and Twitter accounts were on the 
main SC website page. Standard icons were also included on promotional print 
pieces distributed at promotional events. 
C. Environmental Change 
The SC Healthy Dining Program began as a pilot program in 2006 for the 
purpose of enhancing , expanding , and promoting healthy food options on the 
Charles River Campus. During the last academic year, SC options were 
available at all five campus residential dining locations and five retail-dining 
locations operated by the University. Students purchased meal plans that 
allowed them access to any dining hall for either an unlimited or certain number 
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of meal periods each week, plus the option to use their dining points at many 
retail locations. Once inside a residential dining hall , students could select an 
unlimited amount of food during the meal period . 
SC options were offered at every mealtime and at every station (complete 
entree, pizza, soup, salad, sandwich , pasta, omelet, and dessert stations). 
General nutrition criteria for SC foods included the following based on the 201 0 
Dietary Guidelines for Americans: 
• Whole grains instead of refined grains 
• Increased fruit and vegetable content compared to traditional recipes 
• Lean meats instead of high-fat meats 
• Reduced-fat dairy or calcium-enriched soy instead of high-fat dairy 
products 
• Increased plant protein options 
• Liquid oils and heart-healthy spreads instead of solid fats 
• Reduced salt and sugar content compared to traditional recipes 
For example, SC pizzas were made with 100% whole-wheat crust, 
reduced fat cheese, and a variety of vegetable toppings. SC entrees were made 
with whole-wheat pasta or brown rice instead of white pasta or rice, lean meats 
like chicken or turkey breast, and extra vegetables . Measured amounts of heart 
healthy oils were used in place of solid fats. All SC meals included flavorful 
ingredients like herbs, spices, onion, and garlic instead of excess salt, while 
desserts included fruit instead of excess sugar. The same principles were applied 
to soups and sandwiches. 
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The SC program was designed to go beyond the availability of healthy 
choices to offer students point-of-selection guidance and more in-depth support 
and information about their personal choices and nutrition needs. First, all SC 
options were branded with a specialized logo. The logo, depicted in figure 3.1 , 
was placed on SC foods wrapped for purchase in retail locations and appeared 
on signs at the dining hall meal stations for easy identification of the SC options. 
Figure 3.2. Sargent Choice logo 
Second , SC descriptive signage identified the main ingredients of SC options and 
included tips for completing a balanced meal. Third , all print materials referred 
students to the SC website for more information. 
This environmental change component of the Sargent Choice Healthy 
Food and Education Program was the focus of this dissertation. The cycle menu 
and everyday SC food options, nutrition criteria, signage and display plate 
guidelines, and promotional events are described in detail below. 
4. A Closer Look at the Sargent Choice Healthy Dining Program 
A. Cycle Menu and Everyday Options 
Each dining hall served food from a variety of stations offering unique 
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menu options. Breakfast stations were set up by food type including: bakery 
items (muffins, doughnuts, breakfast pastries), hot cereals, cold cereals, toaster 
items (breads, bagels , English muffins), impinger conveyor oven items (egg 
sandwiches, breakfast burritos, quesadillas) , grill (eggs, bacon , sausage, 
potatoes, pancakes or French toast) , and omelet bar. Lunch and dinner stations 
included soups, pizzas, grill , deli , impinger conveyor oven (casseroles, open 
faced sandwich melts) , rotisserie (chicken, pork, beef) , range/saute (stir fries, 
pasta toss, quesadillas) , burrito, composed salad, and vegan. 
Dining hall menus were designed to repeat every four weeks during the 
fall semester. SC options at each station are described below. 
Breakfast. As listed in table 3.3, the fall cycle menu contained six types of 
SC muffins at the bakery station and five varieties of pancakes or French toast at 
the grill. One SC muffin and one type of SC pancake or French toast were 
planned for every breakfast meal period. To maximize the variety of SC options, 
blueberry, apple cinnamon , and orange cranberry muffins were not scheduled on 
the same days that blueberry pancakes, apple pancakes, and orange cinnamon 
French toast were scheduled, respectively. 
As shown in table 3.4, SC everyday breakfast options were offered at the 
omelet, cereal , and toaster stations. Each dining hall was expected to offer SC 
granola and Cheerios at the cold cereal station. Optional cereals included Life , 
Shredded Wheat, Frosted Mini Wheats, Wheaties, and Raisin Bran. 
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Table 3.3. Sargent Choice breakfast cycle menu 
Muffins 
Apple cinnamon 
Lemon poppy seed 
Orange cranberry 
Raisin carrot 
Banana 
Blueberry 
Pancakes I French Toast 
Whole-wheat French toast 
Whole-wheat blueberry pancakes 
Whole-wheat pancakes 
Whole-wheat apple pancakes 
Whole-wheat orange cinnamon French toast 
Lunch and Dinner. Table 3.5 presents a list of the SC soups that 
appeared on the fall cycle menu. The dining halls served one SC soup and one 
regular soup during the lunch and dinner periods each day. All SC vegetable-
based soups were vegan. 
Table 3.4. Sargent Choice everyday menu options 
Omelet Station (Breakfast) 
Egg whites 
Three or more vegetable choices 
Reduced fat Swiss cheese 
Reducedfatcheddarcheese 
Deli Station (Lunch and Dinner) 
100% whole-wheat bread I roll 
100% whole-wheat wrap I pita 
Turkey breast 
Roast beef 
Reduced fat Swiss cheese 
Reducedfatcheddarcheese 
Three or more vegetable choices 
Hummus 
Cereal Station (All Day) 
Oatmeal 
Sargent Choice granola 
Cheerios 
Optional list of approved cereals 
Toaster I Salad Station (All Day) 
100% whole-wheat bread 
100% whole-wheat English muffin 
Peanut butter 
Smart Balance spread 
Low-fat plain yogurt 
Fat-free cottage cheese 
Two or more approved salad dressings 
Table 3.5. Sargent Choice soup cycle menu 
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Turkey and brown rice 
Tom a to and sweet potato 
Beef vegetable and brown rice 
Chicken tomato basil 
Hearty vegetable barley 
Tomato Florentine 
Pasta fagioli 
Soups 
Caribbean jerk chicken 
Chicken barley 
Minestrone 
Asian seared beef and 
buckwheat noodle 
Potato leek 
Butternut squash 
As shown in table 3.6, the fall cycle menu also included 14 pizzas or 
calzones. This made it possible to serve a different SC pizza or calzone every 
day for two weeks before repeating. Pizzas were made fresh all day with the 
goal of having four or five pizzas (at least one of them being a SC pizza) ready 
for students to choose from at all times. 
Table 3.6. Sargent Choice pizza and calzone cycle menu 
Pizzas and Calzones 
Portabella basil pizza 
Tomato, basil , and fresh mozzarella pizza 
BBQ chicken and caramelized onion pizza 
Shrimp pesto pizza 
Buffalo chicken pizza 
Vegetable supreme pizza 
Pepperoni , onion , and pepper pizza 
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Buffalo chicken calzone 
Roasted vegetable and spinach 
calzone 
Spinach and chicken calzone 
Chicken sausage and broccoli rabe 
pizza 
Chicken and broccoli pesto pizza 
Sausage, broccoli , and onion pizza 
Sesame chicken pizza 
At least one SC entree was planned for every lunch and dinner period. If 
one of the entrees was a vegan entree, the cycle menu was designed also to 
include a meat-based entree. The SC meat-based entree rotated among the 
other stations. For example, one day it might be a grilled chicken sandwich at 
the grill station, another day it might be a roast turkey dinner at the rotisserie, and 
another day it might be a beef stir-fry with brown rice at the range. See appendix 
B for a complete list of SC lunch and dinner entrees. Everyday SC lunch and 
dinner options offered at the deli , cereal , and toaster stations are presented in 
table 3.4. 
B. Substitution Guidelines 
The cycle menu was designed to feature a variety of the most popular SC 
options and was to be followed unless unforeseen circumstances occurred - for 
example, if some of the ingredients for the planned SC option were not available. 
Substitution guidelines were developed to ensure that an alternative SC option 
would be offered instead. Acceptable substitutions at breakfast included another 
SC muffin or breakfast entree from the current cycle menu (e.g. , blueberry muffin 
instead of cranberry orange muffin) or a different fruit (e.g. , pear instead of apple) 
added to a muffin or breakfast entree. Acceptable substitutions at lunch or 
dinner included another SC soup or pizza from the cycle menu; a different whole-
grain (e.g., brown rice instead of whole-wheat pasta); a different non-starchy 
vegetable (e.g., carrots instead of cauliflower); and a different lean meat (e.g., 
chicken breast instead of turkey breast). 
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C. Sargent Choice Healthy Dining Program Nutrition Criteria 
The Dietary Reference Intakes (DRI) are a set of evidence-based nutrient 
recommendations for healthy people, organized by life stage and gender, 
established by the Food and Nutrition Board of the Institute of Medicine, National 
Academy of Sciences. 1 The ORis include recommended dietary allowances 
(RDAs), adequate intakes (Ais) , tolerable upper levels (Uls), and acceptable 
macronutrient distribution ranges (AMDRs). The ORis are defined in the 
glossary of terms. The ORis were used to develop the specific criteria for 
building complete SC meals. 
The first step was to define the daily calorie level for meal planning . A 
calorie level of 2,200 was selected , based on a series of calculations using the 
DRI estimated energy requirement for weight maintenance formula (EER) 1 for a 
young adult female of average height,77 a range of normal weights , and various 
physical activity levels. Since students may eat an unlimited amount of food 
when they are in the dining hall , the higher energy needs for young men can be 
easily met. The 2,200 calories were then divided into food group goals as shown 
in table 3.7. 
This food group distribution resulted in a macronutrient distribution of 
approximately 50% carbohydrate, 20% protein , and 30% fat; each macronutrient 
fell within the AMDRs associated with essential nutrients and reduced chronic 
disease risk.1 The criteria also specified a goal for 31 grams of dietary fiber 
based on the Al 1 level of fiber of 14 grams per 1,000 calories. Sodium goals 
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were based on the UL of 2,300 mg per day. DRI reference values have not been 
set for saturated fat, trans fat, or cholesterol. 1 The SC criteria for saturated fat 
and cholesterol shown in table 3.7 were based on the Dietary Guidelines. 2 The 
Dietary Guidelines recommend keeping trans fat intake as low as possible;2 SC 
approved foods did not contain trans fat. 
Table 3.7. Sargent Choice meal planning goals 
Food Group Breakfast Lunch Dinner Total 
Grains/starchy vegetables 
ounce equivalents 2 2-3 2-3 7 
Non-starchy vegetables 
cup equivalents 0-0.5 1-2 1-2 3 
Fruits 
cup equivalents 1 0.5 0.5 2 
Dairy/soy alternative 
cup equivalents 1 1 1 3 
Meat/plant protein 
ounce equivalents 1-2 2-3 3-4 8 
Oils 
teaspoons 1-2 2-3 2-3 6 
Added sugars/solid fats 
calories 90 95 100 290 
Dietary fiber goal (g) 8 11 12 31 
Saturated fat limit (g) 6 8 10 24 
Cholesterol limit (mg) 80 100 110 290 
Sodium limit (mg) 500 900 900 2,300 
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In addition to criteria for complete meals, specific criteria for a Ia carte options are 
presented in table 3.8. 
Table 3.8. Sargent Choice nutrition criteria for a Ia carte options 
SC Option 
Muffin 
Pancakes 
French toast 
Cereal 
Soup 
Unit Nutrition Criteria 
Food Group Goals 
each 100% whole grain 
piece 100% whole grain 
1 oz wt 100% whole grain 
6 fluid oz 100% whole grain 
1/4 cup veg lean meat 
Limits 
S16 g sugar (including fruit) 
:::; 300 mg Na 
0 trans fat , :::; 2 g sat fat 
:::; 6 g sugar (including fruit) 
:::; 250 mg Na, 
0 trans fat , :::; 1 g sat fat 
:::; 8 g sugar 
:::; 300 mg Na 
S1 .5 g sat fat 
Pizza slice 100% whole grain (2 oz dough) :::; 600 mg Na 
1/4 cup veg :::; 6 g sat fat 
1 oz part-skim cheese 
1 oz lean meat (if meat) 
Salad dressing 4 Tbsp :::; 200 calories , sa g sugar 
:::; 500 mg Na 
:::; 2 g sat fat 
Deli meat 2 oz wt Lean meat :::; 260 mg sodium 
oz =ounce, wt =weight, Na =sodium, g =gram , mg =milligram, sat= saturated 
D. Signage and Display Plate Guidelines 
Signage and display plate guidelines were developed to boost awareness, 
help consumers apply the SC principles, and customize their own healthy meals. 
Breakfast. SC display plates were required for muffins and 
pancakes/French toast. The muffin plate included a cup of cut fruit to provide 
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students with a healthy plate visual and to make it stand out from the much larger 
variety of non-SC options. Display plates for non-SC bakery items were not 
used. The pancakes/French toast display plate included the serving size of two 
pieces and matched the display plate for the non-SC option. SC signs for these 
breakfast options included the caption "Enjoy this ___ with fruit and a glass of 
skim or soy milk" to help consumers turn their a Ia carte option into a complete 
meal. Display plates for made-to-order (omelet) and self-serve (hot and cold 
cereal , toaster, and salad bar) were not required. A special omelet sign was 
designed to help students build their own healthier omelet by highlighting the SC 
recommended ingredients available at the omelet station. The self-serve stations 
required visible SC signs listing all available SC options. SC labels on individual 
food containers were also used if foods were unpackaged and it was otherwise 
difficult to tell the difference between SC and non-SC options (e.g., yogurt and 
cottage cheese) . 
Lunch and Dinner. SC display plates were required for lunch and dinner 
entrees. Entree salad plates included two cups of vegetables, approximately 
three ounces of lean meat, and 1-2 ounces whole-grain bread (could be a roll , 
pita, wrap, or croutons). Sandwich or wrap entree plates included 2-3 ounces of 
whole-grain bread (wrap, pita, slices, tortilla) , 2-3 ounces of lean meat, one 
quarter to one half cup of vegetable filling, and one cup of side salad. Traditional 
entrees included approximately three ounces of lean meat, one cup of cooked 
whole-grain (pasta, rice, quinoa) or starchy vegetable (potato, sweet potato, 
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winter squash), and one cup of a non-starchy vegetable. SC signs included the 
caption "Enjoy this ___ with a side of fruit and a glass of skim or soy milk." 
SC signs were also required at all self-serve stations (soup, pizza, salad bar, and 
toaster). Similar to the omelet sign, the deli sign was designed to help students 
build their own healthier sandwich by highlighting SC-recommended ingredients 
(breads, meat, cheeses, vegetables, and spreads) available at the deli station. 
Stickers were placed on SC dressing containers at the salad bar. 
E. Website menus 
Dining hall menus were listed on the dining website by date, meal period, 
and location , and included cycle menu options and some everyday options. 
Options were designated with symbols for vegetarian, vegan, SC, and 
sometimes denoted as locally purchased. 
F. Sargent Choice Promotional Events 
The SC Promotional Team was made up of both paid and volunteer 
students interested in promoting the SC program to their peers. A series of 
educational tables staffed by 3-4 team members were scheduled at the dining 
halls throughout the semester. Promotional team members wore bright green 
tee-shirts with the SC logo to distinguish them from other students during busy 
dining periods and were encouraged by team leaders to circulate throughout the 
dining hall and talk to students. Various marketing strategies (quizzes, samples 
surveys) were used to facilitate communication with students to achieve the 
following goals: 
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1. Increase awareness of the SC program; 
2. Communicate the SC goals of making healthy eating easy and 
appealing ; 
3. Encourage students to try SC samples and provide their feedback; 
and 
4. Encourage students to continue to share their positive and negative 
feedback by engaging with SC social media platforms. 
All students participating on the SC Promotional Team completed a 
training program led by one of the SCNC RDs. Attendance was required at a 
group training session and reinforced at educational tables throughout the 
semester. Training included SC general nutrition criteria and the importance of 
conveying a positive attitude, showing enthusiasm, and making eye contact when 
interacting with students. Role modeling and role-playing were used to reinforce 
training messages. 
Students with experience as team members were eligible for advanced 
training as leaders. Advanced training sessions included strategies for 
motivating and encouraging team members and problem solving strategies to 
deal with common barriers such as a lack of food samples, table set-up, or dining 
staff awareness of a scheduled event. Leaders were also encouraged to share 
their experiences regarding best practices and activities to accomplish program 
goals. 
Sargent Choice Night. Sargent Choice Night was a promotional event held 
once each semester to showcase new SC recipes. For this evening only, all food 
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stations in each dining hall featured only SC options. The goal was to expose 
students who may not have chosen SC options in the past to a positive 
experience that would increase the likelihood of their choosing SC in the future. 
New menu items created for SC Night on October 4, 2011 included beef gyros, 
vegetable pasta au gratin (healthy macaroni and cheese), beef stew, chicken 
quesadillas, grilled chicken Caesar salad, roasted turkey dinner, black bean 
burgers (for the vegan station), and cut fruit with chocolate fondue. Students 
were encouraged to fill out surveys and provide feedback about the program. 
These events also ensured that new recipes were developed on a regular basis. 
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CHAPTER 4: RESEARCH DESIGN AND METHODS 
1. Overview 
In 2011 , BU campus outlets consisted of five full-service dining halls that 
served approximately 13,500 meals a day. Two large dining halls served 
approximately 75% of the meals. The smaller dining halls were scheduled to 
close when construction of a third large dining hall replaced them in Fall 2012. 
Therefore , this evaluation focused on the large dining halls. 
Aims were met via secondary analysis of de-identified survey, focus 
group, observation , and interview data. The Boston University Charles River 
Campus Institutional Review Board determined that this research protocol met 
the criteria for exemption in accordance with CFR 46.101 (b) (2) and CFR 46.101 
(b) (4). 
The recommended elements of a process evaluation include: fidelity (the 
extent to wh ich SC foods and activities are consistent with program protocols) , 
dose delivered (SC foods and activities delivered compared to the program plan) , 
dose received (extent to which students actively engage with and are satisfied 
with the SC program), reach (the proportion of students participating in the 
program) , and context (aspects of the environment that may influence SC 
implementation) . Each program element was assessed with multiple qualitative78 
and quantitative data collection methods in order to achieve triangulation. These 
methods are outlined in table 3.1 and described in detail below. 
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Table 4.1. Sargent Choice Healthy Dining Program process evaluation plan 
Elements Questions Data Sources Activities/Methods 
Food prepared Recipes followed? 
as planned? Accurate portions SCA QC visits 
served? 
Correct signage/labels DS Staff, Structured observations 
Fidelity displayed? sc of full meal periods 
Display plate accurate Ambassadors 
SC Program Information and visible? implementation Website menu 
versus plan presented as accurate? SCA QC visits planned? Comparison of posted DS and SC Website nutrition Websites, nutrition labels to information accurate? RDs nutrition analysis of 
source recipe 
Dose delivered Each menu 
(completeness) item Muffin? SCA QC visits 
offered Omelet? DS Staff, 
Delivery of accord ing to Entree? RDs, Structured observations SC food cycle menu Soup? sc 
of full meal periods 
and promotional (B, L, D) Pizza? Ambassadors 
activities at both dining Salad? 
versus plan halls? 
Quality of SC food : 
Dose received Appearance? 
(satisfaction) Student Taste? 
satisfaction Texture? Annual on-line 
Student level with Variety of SC food: satisfaction survey 
satisfaction with program? Want more? conducted by DS 
SC program Just right? 
Want less? 
% of students aware of SC? Promotional event 
% of students Students satisfaction surveys 
Reach knowingly For entire meal? (participation choosing SC For part of meal? 
rate) food? Focus groups with 
Unappealing? students Proportion of Don't see benefit? 
students that Barriers to Don't care? participate in SC participation? Regular food better? program Don't know about it? 
Other? 
Cost? BU SCA QC visits Administration , 
Context Barriers that Other priorities? DS Staff Structured 
must be Training observations, Aspects of the overcome to 
considerations? RDs, DS Staff Semi-structured 
environment that set up and Language barriers? BU interviews with influence SC implement a Attitudinal barriers? Administration , BU Administrators , implementation SC program? DS Staff DS Managers, Other? RDs, SCAs RDs, SCAs 
46 
2. Research Activities 
A Sargent Choice Ambassador Quality Control Visits 
Evaluation elements addressed : Fidelity, dose delivered, dose received 
Overview: Sargent Choice Ambassadors (SCAs) were student employees 
hired by the program to assist with quality control (QC) efforts. SCAs visited each 
dining hall during the breakfast, lunch, and dinner periods to record compliance 
with the program protocols using a standardized checklist. Specific checklists 
and note sheets presented in appendix A were used for the breakfast and 
lunch/dinner periods. 
To address inter-rater reliability for SCA activities, the 15-week fall 
semester was divided into four sections. The first section was dedicated to 
interviewing and hiring four SCAs. The second section was dedicated to training 
and providing corrective feedback to SCAs. The third section was an inter-rater 
reliability-testing period. During the final section, SCAs performed individual 
measurement activities. Results were reported for the last two sections. 
Sample: During the inter-rater-reliability testing period, a convenience 
sample of four meal periods for SCA visits, tied to SCA availability, was selected 
for each SCA. For the individual measurement period , a random sample of 15 
meal periods from all meal periods in each of the dining halls (Dining Hall 1: N = 
86; Dining Hall 2: N = 85)) was selected for SCA visits. To achieve the random 
samples, each meal period in this measurement period was numbered in 
chronological order (e.g. , day 1 breakfast equaled meal period 1, day 1 lunch 
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equaled meal period 2, etc.). I then selected the samples using random number 
lists generated at www.randomizer.org. 
Measures: SCAs collected data using the SCA Checklist developed for 
the quality improvement visits. The checklist measured dining hall compliance 
with the planned SC cycle menu and protocols for everyday menu options, food 
substitutions, website postings, signage/logos, and display plates. Display plate 
compliance was assessed with two measures: display plate presence and 
display plate accuracy. A taste test form (appendix A) adapted from the USDA 
TEAM Nutrition lnitiative79 was used to measure taste for each SC cycle menu 
option offered. A maximum taste test rating of 42 was possible using a 7-point 
scale for each of six evaluation categories (appearance, smell, taste, texture, 
temperature, and overall rating). SCAs were instructed to explain any category 
rating less than 6. 
Procedures: The SCA Checklist was used to record the results of each 
assessment, and all discrepancies and actions taken were noted on the checklist 
or a separate note sheet. 
• Before the visit began , the SCAs recorded the SC menu items 
scheduled to be served during that meal period according to the cycle 
menu. For breakfast, these included the type of muffin and breakfast 
entree. For lunch and dinner, these included the type of pizza, soup, 
and lunch or dinner entree(s). 
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• The SCAs checked to see if the website menu postings agreed with 
the cycle menu plan, and then determined if the SC logo appeared 
next to the appropriate website menu items. 
• Upon arrival in the dining hall , the SCAs determined if the posted item 
was offered; if not, the SCA noted what was offered at that meal 
station. If a substitute for a SC cycle menu item was offered , the SCAs 
compared the item to the criteria for appropriate substitutes and noted 
any discrepancies. The SCAs then determined if the appropriate SC 
sign was displayed for each menu item, along with a visible and 
accurate display plate. 
• The SCAs also checked to see if everyday SC menu options were 
served , displayed , and labeled as planned. For breakfast, these 
included the SC approved items at the omelet station , cereal station , 
toaster station, and self-service station. For lunch, these included SC 
approved items at the deli station, the salad bar, and toaster station. 
• Lastly, the SCAs tasted the SC items, rated the taste using the taste 
test form, and explained any category rating less than six. One of the 
SCAs was unable to perform taste tests because of multiple food 
allergies and therefore asked one or more available students to 
perform the taste test for him. 
Data quality assurance methods for SCA responses: Each category on the 
SCA checklist required a yes/no response. To assess inter-rater reliability during 
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the inter-rater reliability testing period, Cohen's kappa statistic was calculated for 
each of eight paired observations. The kappa statistics ranged from 0.73 to 1.0, 
indicating good inter-rater reliability. 
Analysis: SCA-generated data were organized by menu type and dining 
hall. 
• To assess the fidelity of food preparation and dose received, the taste 
test scores were compared to a standard of 36 (out of 42) , or higher. A 
one-way ANOVA was used to test for overall rating differences among 
the five different menu options tasted . Scheffe's test was chosen for 
post-hoc comparisons because of differences in sample sizes. 
• To test the fidelity of information presented on signs/stickers, display 
plates, website menu postings and website logos, compliance 
proportions were compared to a standard of 80 percent. 
• To assess dose delivered, compliance proportions for cycfe menu and 
everyday offerings were also compared to a standard of 80 percent. 
. :. 
B. Structured Observations of Full Meal Periods 
Evaluation elements addressed: Dose delivered, reach 
Overview: SCAs were also responsible for visiting each dining hall during 
breakfast, lunch, and dinner meal periods to observe student food choices and 
SC food availability using a standardized checklist developed to guide the SCA 
. through the structured observation. Specific checklists were used for breakfast 
(appendix C) and lunch/dinner (appendix D) periods. 
.. ... 
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Sample: During the inter-rater-reliability testing period , a convenience 
sample of four meal periods for structured observations, tied to SCA availability, 
was selected for each SCA. For the individual measurement period , a random 
sample of 15 meal periods from all meal periods in each of the dining halls 
(dining hall A: N = 86; dining hall 8: N = 85) was selected for SCA visits. To 
achieve the random samples, each meal period in this measurement period was 
numbered in chronological order (e.g. , day 1 breakfast equaled meal period 1, 
day 1 lunch equaled meal period 2, etc.). I then selected the samples using 
random number lists generated at www.randomizer.org. 
Measure: SCAs collected data using a structured observation checklist. 
For breakfast meal periods, the checklist was used to record the number of 
selections of SC options and their non-SC equivalents for cereals, muffins, 
toaster items, pancakes/French toast, and omelet ingredients. The checklist was 
also used to record whether the SC options were ready at the pancake/French 
toast station. For lunch and dinner meal periods, the checklist was used to 
record the number of students choosing SC options and their non-SC equivalents 
for entrees, soups, deli ingredients, and toaster items. The checklist was also 
used to record whether a SC pizza or calzone was ready to be served and if not, 
whether another was in the oven or being prepared , and how many minutes 
passed before a SC pizza/calzone was ready. 
Procedures: Breakfast, lunch, and dinner observation periods were from 
7:30- 1 0:30am, 11 :30am- 2:30pm, and 5:00- 8:30pm, respectively. SCAs 
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cycled through each meal station to collect specific data as indicated in the 
structured observation checklist. 
• During breakfast, the SCAs cycled through the cereal , bakery, toaster, 
pancake/French toast, and omelet stations at 1 0-minute intervals. The 
cycle was repeated until the end of the meal period. 
o Cereal station; SCAs observed the number of selections of non-SC 
cereals and SC cereals . 
o Bakery station: SCAs observed the number of selections of a SC 
muffin , a non-SC muffin , and any other bakery offering . 
o Toaster station: SCAs observed the number of selections of refined 
grain bread, 100% whole-wheat bread, refined grain English 
muffins, whole-wheat English muffins, and bagels. 
o Pancake/French toast station: SCAs recorded (1) the total number 
of dishes ready for students, and the number of those dishes that 
were SC options; and (2) the number of non-SC and SC selections. 
o Omelet station: SCAs recorded the number of students selecting 
whole eggs, egg whites, regular cheese, reduced-fat cheese, no 
vegetables, and vegetables for their omelet. . 
• During lunch and dinner periods, SCAs cycled through the pizza, entree, 
soup, deli , and toaster stations. 
o SCAs started at the pizza station and recorded the total number of 
pizzas/calzones ready and whether a SC pizza/calzone was one of 
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them. If not, the SCA recorded whether or not the SC 
pizza/calzone was in the oven or in the process of being prepared. 
The SCA then observed up to 15 minutes and recorded the time it 
took for a SC pizza to be served. 
• All of the remaining stations were observed at 1 0-minute intervals, and the 
cycle was repeated until the end of the meal period. 
o Entrees:_ SCAs recorded the number of SC entree selections, but 
were unable to record non-SC entree selections because it was 
logistically impossible to observe and count selections at the four or 
five other stations serving non-SC entrees, depending on the dining 
hall , at the same time. Instead, SCAs recorded a subjective 
assessment of how popular the SC entree appeared compared to 
non-SC entrees in their note sheet. 
o Soup station: SCAs observed the number of non-SC soup and SC 
soup selections. 
o Deli station: SCAs observed the number of students selecting 
refined grain bread , 100% whole-wheat bread , regular cheese, and 
reduced-fat cheese for their sandwich. 
o Toaster station: SCAs observed whether or not whole-wheat bread 
and whole-wheat English muffins were available. 
Data quality assurance methods for SCA responses: Each category on the 
structured observation checklist required a count or a yes/no response. To 
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assess inter-rater reliability, Cohen 's kappa statistic was calculated for each of 
eight paired observations. The kappa statistic ranged from 0.70 to 1.0, indicating 
good inter-rater reliability. 
Analysis: SCA-generated data were organized by menu type and dining 
hall. 
• To assess dose delivered , the proportions of time that SC pizza and 
pancakes/French toast were ready were compared to a standard of 80 
percent. 
• To assess reach , the proportions of students selecting SC compared to 
non-SC equivalent options were calculated, and SCA notes regarding the 
apparent popularity of SC entrees compared to non-SC entrees were 
reviewed and summarized by menu type. 
C. Website Nutrition Information 
During the training phase for the website nutrition information research 
activity, the SCAs observed several sources of error that led to discrepancies 
between the actual food prepared and the nutrition information posted on the 
website. First, many of the ingredients listed in SC recipes posted on the website 
did not match the current list of ingredients that food production managers were 
authorized to purchase. In many of those cases, nutrition information for 
substitute ingredients chosen by production managers was different than the 
original ingredients used to calculate posted nutrition information . 
Second , many SC recipes listed starch and vegetable ingredients in 
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volume measures (e.g., one cup of broccoli) while ingredients were purchased 
almost exclusively by weight. Since volume and weight do not agree (e.g., one 
cup of broccoli does not weigh 8 ounces), and there are differences across 
ingredients (e.g. one cup of broccoli does not weigh the same amount as one 
cup of mushrooms), cooks described using their best judgment to resolve the 
discrepancy and determine the amount of vegetable or starch to include. This 
contributed to disproportionate amounts of ingredients included in SC meals 
compared to original recipes. 
Lastly, preparation instructions for SC recipes were often based on small-
scale recipes and were not applicable to the large-scale methods and equipment 
used in the dining halls. In such cases, precise measurement did not occur. 
Based on this information , it was determined that these sources of error needed 
to be addressed immediately by program operators and the planned website 
nutrition information testing was, therefore , not conducted within the scope of this 
dissertation. 
D. Annual On-line Satisfaction Survey of Undergraduate Students 
Evaluation elements addressed: Dose received , reach 
Overview: For quality improvement purposes, this survey is conducted 
annually by BU Dining Services to determine student satisfaction with current 
dining hall and retail food options for quality improvement purposes. 
Sample: All full-time undergraduate students (16,141) were sent an email 
invitation and one email reminder to fill out the survey at the end of the fall 
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semester; 2,502 full-time students on some type of meal plan, out of 10,028 
eligible students responded to the survey (25.0% response rate). 
Measure: Six of the questions related to the SC Program. See appendix 
E for survey questions. Most questions were asked using a 7-point Likert scale 
with 1 labeled "never" and 7 labeled "always" for "How often?" questions, and 1 
labeled "not likely at all " and 7 labeled "very likely" for "How likely?" questions. 
The scale for "How satisfied are you with the quantity of SC food options?" was 
labeled with 1 being "not enough", 4 being "just right," and 7 being "too many." 
Constructs included SC knowledge, SC awareness, SC appeal , SC selection 
frequency, SC norms, and SC satisfaction. 
Procedure: All data were electronically submitted and stored by the BU 
Information Services and Technology department (IS&T). De-identified 
demographic information, class year, home state and home country were 
requested for each record. Due to a data management error by BU IS&T, gender 
and race/ethnicity data were destroyed and therefore none of the analyses could 
be presented by gender or race/ethnicity. 
Analysis: The data were analyzed using IBM SPSS Statistical Software 
19.0 (SPSS). 
Home countries were combined into International and United States 
groups, class years were combined into upper Uunior and senior) and lower 
(freshman and sophomore) class groups, and home states were combined into 
regional groups (New England , Mid-Atlantic, Mid-West, South, and West) for 
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subgroup analysis. Satisfaction-related data was collapsed with 1-3 being "not 
enough ," 4 being "just right," and 5-7 being "too many." 
Dose received and reach were assessed using descriptive and bivariate 
statistics. Independent sample t-tests were used to compare international and 
domestic students, and upper and lower class student groups. One-way ANOVA 
tests and Tukey HSD post-hoc comparison tests were used to test for mean 
differences among the five different home regions. 
E. Promotional Event Satisfaction Surveys 
Evaluation elements addressed: Dose received , reach 
Overview: Samples were offered at ten promotional tables and one SC 
Night event held during the months of September-December 2011 . 
Sample: Student volunteers at each event collected a convenience 
sample of promotional event satisfaction surveys. All of the events including the 
special SC Night were assessed. A total of 738 surveys were collected on SC 
Night on October 4, 2011 at dining halls A and 8 from a total of 4,021 students 
served (18.4% response rate). An additional 351 surveys were collected at 
promotional tables in the dining halls throughout the fall semester. 
Measures: For SC Night, students were asked to indicate their gender 
and year in school and to indicate their level of agreement with seven statements 
using a 7 -point Likert scale, with 1 labeled "strongly disagree" and 7 labeled 
"strongly agree. " See appendix F for the survey questions. Constructs 
measured included eating preferences, SC awareness, SC appeal, SC selection 
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frequency, SC satisfaction, and future SC selection plans based on their SC 
Night experience. Students were also asked to check off the items that they tried 
from a list of menu items. At the promotional tables, students were asked to 
select from a list of reasons why they choose or do not choose SC options. See 
appendix G for the suNey questions. 
Procedures: The SC volunteers were instructed to collect suNeys from 
each section of the dining hall or other location at a target event. They explained 
that feedback is important for program improvement, answered any questions, 
and obtained as many suNeys as possible during each event. 
Analysis: Data from all of the events were entered and analyzed using 
SPSS Statistical Software 19.0. Dose received and reach were assessed using 
descriptive and bivariate statistics. 
F. Focus Groups with Students 
Evaluation elements addressed: Dose received, reach 
OveNiew: Boston University hired an independent marketing research 
firm , PLAN-It Marketing , Inc., to conduct qualitative discussions with students for 
quality improvement purposes. 
Sample: Participants for six focus groups were recruited in the summer of 
2011 from a list of 4,175 students who were freshman in Fall 2010 and registered 
for classes in Fall 2011. These rising sophomores were chosen because they 
had just completed a year when they lived on campus, were enrolled in a dining 
plan , and therefore had a recent daily opportunity to consume SC food options. 
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Focus groups ranged in size from 6-8 participants. Three of the groups 
included "Regular SC Diners" who reported consumption of SC foods for at least 
three meals per week. These groups included: 1) all females dining most often 
at dining hall A; 2) all females dining most often at dining hall B; and 3) all males 
dining most often at dining hall A. Three of the groups included "Infrequent SC 
Diners" reporting one or less SC meals per week. These groups included: 1) all 
males dining most often at dining hall A; 2) all males dining most often at dining 
hall B; and 3) all females dining most often at dining hall B. Dining "most often" 
was defined as at least 50% of meals at least 5 days per week at a particular 
dining hall. Participants were further screened to ensure a mix of 
majors/schools, meal plans, home states, ethnicity, vegetarians/carnivores, and 
student athletes/non-student athletes. At least two of the participants in each 
group reported eating at least one meal per week in the Student Union, a retail 
(no-dining hall) setting. 
Measures: The discussion guide for focus groups included the following 
questions: 
Overall attitudes toward food and health 
• When you hear the term "healthy" what thoughts/words immediately come 
to mind? 
• How would you rate the overall healthiness of your lifestyle on a scale of 1 
to 5, where 1 is low and 5 is high? Why do you say that? Probe: overall 
fitness , nutrition/eating habits 
• How important, if important, is living a healthy lifestyle to you? 
• Do you seek out information about healthy living? If so, where do you 
look? 
• When you are deciding what to eat, are there any important factors that 
you take into account? Probe: ingredients, calories, fat content, 
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carbohydrates, portion sizes 
• Since you started college, have your eating and exercise habits changed? 
If so, how? Probe: healthier/less healthy habits, more/less working out 
o Why do you think this is? 
o What changed? (e.g., schedule, options, away from parents, 
sports, etc.) 
Mindset and behavior with respect to the BU dining experience 
• In general, what has the on-campus dining experience been like? How 
would you rate it overall on a scale of 1 to 5, where 1 is low and 5 is high? 
Why? 
• Prior to coming to BU, did you have any expectations about on-campus 
dining? Does your dining experience thus far meet/exceed/fall short of 
those expectations? Why? Probe: taste, quality, variety, presentation, 
atmosphere 
• What does BU do best in terms of dining services? 
• What are the areas BU needs to improve in terms of dining services? 
• Take me through a typical visit to the dining hall 
o Who are you with? 
o What meal are you eating? 
Food Selection Decision 
• Take me through the process of deciding what to eat? What criteria do 
you use? 
• Do you have any favorite food items or favorite food sections? Why? 
• Overall, what is most important to you when choosing food items? (e.g ., 
filling, healthy, flavorful, comforting) 
• What information do you use, if any, to choose your meal/food items? 
(signage, how the offering looks/presentation, word of mouth, etc.) 
Sargent Choice 
• How familiar are you with BU's Sargent Choice 
• How would you describe Sargent Choice to someone who is new to BU? 
• How did you first hear about SC? What triggered you to first try SC? 
• What are your overall perceptions of SC? Probe: quality, variety, taste, 
presentation, etc. 
• What do you think about SC? Give me a few specific words or attributes 
that come to mind 
o What do you like best about SC? 
o What don't you like about SC? 
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• What is your favorite SC meal/offering and why? 
• When you choose a SC item, what are the key reasons you make that 
choice? 
o What are the benefits of eating a SC item? 
o When you eat a SC item, how do you feel? 
• Are there any barriers that get in the way of choosing a SC item? 
o Why don't you eat a SC option more often? Probe: selection , not 
the entrees/items I like, can't find it/ doesn't look appetizing 
Regular SC Diners 
• Overall , how satisfied with SC on a scale of 1 to 5, with 1 being low and 5 
being high? Why do you say that? 
• What does SC do best? What most needs improvement? 
Infrequent SC diners 
• Why don't you eat SC? 
• What if anything would make you consider SC in the future? 
Procedures: The focus groups were held at the marketing research firm's 
Boston location in June and July 2011 . I observed all of the focus groups from 
the firm 's observation room behind a one-way mirror. In addition , the firm 
provided DVDs of all six focus groups. A transcription service provided verbatim 
transcripts. 
Analysis: With the help of a research assistant, the transcripts were 
analyzed for common themes using ATLAS.ti 6.2 computer-aided qualitative data 
analysis software.80 In the first step, the transcripts were imported into the 
software as primary documents. The primary documents were designated to be 
members of primary document families based on gender and regular or 
infrequent SC dining frequency. Each document was designated to be a member 
of more than one family (e.g., females and regular SC diners) to facilitate future 
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queries. 
In the second step, code names were attached to segments of the text to 
identify themes of relevance. For each line of text, participants' words or phrases 
that characterized the experience recounted during the discussion were selected 
and mapped to existing codes or a new code was created . The two coders 
worked together to develop the coding system and coding categories throughout 
the coding process. Once this step was completed , codes were reviewed and, 
where it made sense, redundant codes were merged and subcategories were 
developed . Code families were created to reflect larger themes and organize the 
data for querying. 
The final step involved querying the data based on the discussion guide 
and process evaluation research questions to visualize ideas and explore them 
further. Quotes that best expressed relevant themes were selected . The results 
contributed to overall assessments regarding student satisfaction (dose received) 
with the program and barriers to participation (reach). 
G. Semi-structured Interviews with Key Informants 
Evaluation element addressed: Context 
Sample: Key informants from Sargent College, BU Administration , and 
Dining Services were interviewed, one-on-one, as listed in table 4.2. 
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Table 4.2. Key informants for semi-structured interviews 
Department 
Sargent College 
BU Administration 
Dining Services 
Representative 
Registered Dietitians (3) 
Sargent Choice Ambassadors (8) 
Senior Vice President, External Relations 
Associate Vice President of Auxiliary Affairs 
Executive Director of Housing and Dining 
Dean, Sargent College 
Director of Dining Services 
Director of Residential Operations 
Food Service Directors (2) 
Assistant Food Service Director (1) 
Food Production Managers (2) 
Chef (1) 
Measures: Discussion guides for key informant semi-structured interviews 
were designed to address constructs including cost barriers , training barriers, 
attitudinal barriers , and other considerations for program implementation: 
BU Administrators 
Value of the SC Prog ~am 
• What is your perception of the "value" of the SC program? 
• Whom do you see as the major stakeholders for the SC program? 
• Where do you think the SC program falls compared to other initiatives 
regarding its value in making the student experience more positive? 
• What benefits do you personally think are gained from healthy food 
choices? 
• What concessions do you personally think consumers make when 
choosing healthy foods? 
University Responsibility to Provide a Healthy Environment 
• How much responsibility do you think institutions have to provide a healthy 
dining program? 
• Where do you think the SC program falls in importance compared to other 
student health initiatives? 
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Definition of Success 
• What is your definition of a "successful" SC program? 
Cost 
• What is your perception of the cost of the SC program compared to other 
important initiatives? 
Barriers to Implementation 
• What are some barriers that you think may keep the program from 
operating the way it is designed to operate? 
• What are some barriers that you think may be keeping the program from 
reaching it's potential or growing? 
• What is your assessment of your staff/peers' attitudes about the SC 
program? 
• Do you think that attitudes in general or someone's personal attitude could 
be a barrier? 
• Do you think any of the goals of the SC program conflict with or are limited 
by other goals that must be achieved to successfully run this institution? 
Growth Potential 
• Do you think the SC program has reached its potential? 
Dining Hall Managers/Chefs 
Value of the SC Program 
• What is your perception of the "value" of the SC program? 
• What benefits do you personally think are gained from healthy food 
choices? 
• What concessions do you personally think consumers make when 
choosing healthy foods? 
Definition of Success 
• What is your definition of a "successful" SC program? 
• What factors do you consider when rating SC menu items (consumer 
appeal, ease of preparation, cost)? 
• What factors do you consider when rating regular dining menu items? 
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Cost 
• Do you think the resources (time, money) for executing the SC program 
properly are available to you? 
Barriers to Implementation 
• How do you view your role in developing/executing the SC program? 
• What training challenges do you face that may result in the SC program 
not being executed properly (e.g. , not enough fruits and vegetables; too 
much fat, salt, or sauce; not whole grain; missing or inaccurate display 
plates and signage)? 
• What training challenges do you face that may result in the general dining 
program not being executed properly (recipe compliance, attention to 
detail)? 
• What is your assessment of your staff/peers' knowledge about the SC 
program? 
• What is your assessment of your staff/peers' attitudes about the SC 
program? 
• What are some barriers that you think may keep the program from 
improving? From growing? 
Student Favorites 
• What is your perception of the appeal of SC items compared to regular 
menu items? 
Improvement Solutions 
• What are some ways that you think the SC program could be improved? 
Registered Dietitians 
Role in the SC Program 
• How do you view your role in developing/executing the program? 
• How do you view your influence over the proper execution of the SC 
program? 
Definition of Success 
• What is your definition of a "successful" SC program? 
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Barriers to Implementation 
• What training challenges do you face that may result in the SC program 
not being executed properly (SC Ambassadors, dining staff, chefs)? 
• What are some consistent discrepancies between what is planned and 
what is offered? 
• Why do you think those discrepancies persist? 
• What are some barriers that you think may keep the program from 
improving? From growing? 
• Do you think the resources (time, money) for executing the SC program 
properly are available to you? 
Improvement Solutions 
• What are some ways that you think the SC program could be improved? 
SC Ambassadors 
Role in the SC Program 
• How do you view your role in maintaining the quality of the SC program? 
• How do you view your influence over the proper execution of the SC 
program? 
Definition of Success 
• What is your definition of a "successful" SC program? 
Barriers to Implementation 
• What are some consistent discrepancies between what is planned and 
what is offered? 
• Why do you think those discrepancies persist? 
• What are some barriers that you think may keep the program from 
improving? From growing? 
• What is your assessment of your peers' attitudes about the SC program? 
Improvement Solutions 
• What are some ways that you think the SC program could be improved? 
Procedures: With the help of a research assistant, a series of semi-
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structured interviews using the questions listed above to assess the contextual 
aspects of the environment that influence SC implementation , plus the barriers 
that must be overcome to set up and implement a healthy dining program. 
Analysis: All interviews were recorded and transcribed for de-identified 
analysis using the same methodology described above for the focus groups. 
3. Products 
The results and discussion of the process evaluation are presented in 
chapters 5 and 6. The structure and content of well-developed health promotion 
toolkits are described by Bowen et al.81 These guidelines and key lessons 
learned from evaluating the program's implementation were used to prepare a 
program implementation manual that includes comprehensive operational 
information as well as strategies for addressing the barriers that were revealed 
during the research activities. The program implementation manual is presented 
in appendix A. 
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CHAPTER 5: PROCESS EVALUATION RESULTS 
1. Sargent Choice Ambassador quality control visits 
A. Overview 
The results of the SCA quality control visits are presented below. 
Compliance standards for this type of program do not exist in the literature. A 
compliance standard of 80% was chosen based on the results of a recent 
examination of the accuracy of stated energy contents of a regionally 
representative random sample of restaurant foods. 82 Compared to this 
compliance standard for cycle menu and substitutions, signs, display plates, 
everyday options, and website listings, a compliance level of 80% or higher was 
considered high, 70-80% was considered moderate, and less than 70% was 
considered low. 
B. Menu Compliance 
Table 5.1 presents the results for cycle menu and substitution compliance 
for each dining hall. Both dining halls served meals according to the cycle menu 
76% of the time. Appropriate substitutes were served 1 00% of the time at dining 
hall A and 76% of the time at dining hall B. Compliance with the cycle menu was 
lowest for pancakes/French toast and pizzas in both dining halls. According to 
SCA observation notes for pancakes/French toast (detailed in appendix H), plain 
pancakes or French toast were substituted for fruit-filled options four out of five 
times. SCA observation notes for pizza/calzones (appendix I) indicated that 
68 
Table 5.1. Cycle menu and substitution compliance by dining hall 
Dining Hall A Dining Hall 8 Total 
Menu Option Approp. Option Approp. Option Approp . 
Options Served Substitute Served Substitute Served Substitute 
n % n % n % n % n % n % 
Muffins 4 100 8 88 100 12 92 100 
Pancakes/ 4 50 2 100 8 Fr. Toast 63 3 100 12 58 5 100 
Soups 15 73 4 100 11 73 3 100 26 73 7 100 
Pizzas 15 67 5 100 11 73 3 100 26 69 8 100 
Entrees 21 86 3 100 17 82 4 25 38 84 7 57 
Total 59 76 14 100 55 76 14 79 114 76 28 89 
Approp.- Appropriate 
pizzas were substituted for calzones four out of five times at dining hall A. 
Table 5.2 presents the results of everyday option compliance by dining hall. At 
the omelet station , all ingredient options were available 100% of the time with the 
exception of reduced-fat cheeses. Compliance was 50 and 38% for reduced-fat 
cheeses at dining halls A and B, respectively. While the regular shredded 
cheese was displayed in a crock with the other omelet ingredient options at the 
station, SCAs noted that reduced-fat cheeses were the same reduced-fat cheese 
slices purchased for deli sandwiches. When reduced-fat cheeses were available, 
they were not displayed as an option but were available upon request. 
Compliance at the deli station was at or near 1 00% for all SC options except 
whole-wheat pita (40 and 55%) and reduced fat cheddar cheese (20 and 64%), 
at dining halls A and B, respectively. Cereal and toaster/salad station options 
were in compliance 83 to 100% of the time at both dining halls. 
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Table 5.2 Everyday option compliance by dining hall 
Dining Dining Total Hall A Hall B 
Menu Options 
Option Option Option 
Served Served Served 
n % n % n % 
Omelet 
Egg whites 4 100 8 100 12 100 
3+ vegetables 4 100 8 100 12 100 
Reduced fat cheese 4 50 8 38 12 42 
Oatmeal 4 100 8 100 12 69 
SC granola 4 100 8 88 12 92 
Cold cereal 1 4 100 8 100 12 100 
Cold cereal 2 4 100 8 88 12 92 
Cold cereal 3 4 100 8 0 12 33 
Toaster 
Whole wheat bread 4 100 8 100 12 100 
Whole wheat English muffin 4 100 8 75 12 83 
Peanut butter 4 100 8 100 12 100 
Smart balance spread 4 100 8 75 12 83 
Low fat yogurt 4 100 8 100 12 100 
Fat free cottage cheese 4 100 8 100 12 100 
Skim and soy milk 19 100 19 100 38 100 
Deli 
Whole wheat bread 15 100 11 100 26 100 
Whole wheat wrap 15 93 11 91 26 92 
Whole wheat pita 15 40 11 55 26 46 
Whole wheat roll 15 100 11 100 26 100 
Turkey breast 15 100 11 91 26 96 
Lean roast beef 15 100 11 91 26 96 
Reduced fat Swiss 15 100 11 100 26 100 
Reduced fat cheddar 15 20 11 64 26 38 
3+ vegetables 15 100 11 100 26 100 
Hummus 15 100 11 100 26 100 
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C. Sign and Display Plate Compliance 
Table 5.3 presents the results of cycle menu sign and display plate 
compliance by dining hall. Everyday SC option sign compliance results are 
presented in Table 5.4. 
Table 5.3. Cycle menu sign and display plate compliance by dining hall 
Dining Hall A Dining Hall 8 Total 
Menu Sign Disp. Plate Sign Disp. Plate Sign Disp. Plate 
Options Vis . Vis. Ace. Vis. Vis. Ace. Vis. Vis . Ace. 
n % % % n % % % n % % % 
Muffins 4 75 50 100 8 100 88 100 12 92 75 100 
Pancakes/ 4 100 75 100 8 88 75 67 12 92 75 78 Fr. Toast 
Soups 15 100 n/a n/a 11 100 n/a n/a 26 100 n/a n/a 
Pizzas 15 100 n/a n/a 11 91 n/a n/a 26 96 n/a n/a 
Entrees 18 94 100 78 14 86 100 75 32 91 100 77 
Total 56 96 88 83 52 92 90 80 108 98 89 89 
Vis .= Visible, Acc.=Accurate 
Table 5.4 Everyday option sign compliance by dining hall 
Dining Hall Dining Hall Total A 8 
Menu Options Sign Sign Sign 
Visible Visible Visible 
n % n % n % 
Omelet 4 100 8 100 12 100 
Oatmeal 4 100 8 100 12 100 
SC granola 4 100 8 100 12 100 
Cold cereal 4 100 8 50 12 67 
Toaster 4 100 8 100 12 100 
Peanut butter 4 100 8 75 12 83 
Smart balance spread 4 100 8 75 12 83 
Low fat yogurt/cottage cheese 4 63 8 50 12 54 
Skim and soy milk 19 100 19 100 38 100 
Salad dressings 15 100 11 100 26 100 
Deli 15 100 11 91 26 96 
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Compliance was 83% or higher for everyday option signs at the omelet, oatmeal , 
granola, toaster, milk, and deli stations at both dining halls. Salad dressing label 
compliance (SC stickers placed on the SC-approved salad dressing bottles) was 
100% at both dining halls. Cold cereal sign compliance was 50% at dining hall B. 
Yogurt and cottage cheese label compliance was 63 and 50% at dining halls A 
and B, respectively. 
D. Website Menu 
Table 5.5 presents the results for cycle menu website listings by dining 
hall. The dining services website was not designed to list bakery items (including 
SC muffins). Pancakes/French toast, soups, pizzas, and entrees were to be 
listed on the website according to the cycle menu. Discrepancies were common , 
with compliance below 80% for pancakes/French toast, pizza, and entrees. 
Table 5.5. Cycle menu website listings by dining hall 
Dining Hall A Dining Hall B Total 
Menu Website sc Website sc Website sc 
Options Listing Logo Listing Logo Listing Logo 
n % n % n % n % n % n % 
Muffins 4 0 8 0 12 0 
Pancakes/ 4 50 2 100 8 63 5 80 12 58 7 86 Fr. Toast 
Soups 14 79 10 100 11 91 10 100 25 84 20 100 
Pizzas 14 57 8 88 11 82 9 100 25 68 17 94 
Entrees 23 61 14 93 13 77 10 100 36 67 24 96 
SCAs noted that substitutions and additions to cycle menu offerings were 
often not reflected accurately on the website menus (see observation note tables 
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in appendices H, I, and J). When the website listings accurately reflected the SC 
cycle menu options that were served, the SC logo was present over 90% of the 
time at both dining halls. Oatmeal was designated with a vegan symbol on the 
website menu, but it was not designated with the SC logo. Omelets were listed 
as a regular option only with no mention of SC options, as were the deli options. 
E. Taste Tests 
Table 5.6 shows the results of the taste test ratings overall for each menu 
option and by dining hall. 
Table 5.6. Taste test results, overall and by dining hall 
Menu Overall Dining Hall Dining Hall Option A 8 
n mean (SO) n mean (SO) n mean (SO) 
Muffins 16 40.13 (2.36) 6 39.67 (2.66) 10 40.40 (2 .27) 
Pancakes/ 
Fr. Toast 15 36 .87 (6.30) 5 32.60 (8.79) 10 39.00 (3.50) 
Soups 49 35 .34 (4.50) 34 34.90 (4.45) 15 36.33 (4.62) 
Pizzas 44 37.56 (2 .83) 30 37.47 (3.08) 14 37.75 (2 .28) 
Entrees 68 36.10 (4.46) 52 36.06 (4.58) 16 36 .25 (4.17) 
Total 192 36 .64 (4.36) 127 36.11 (4.53) 65 37 .65 (3.82) 
Maximum score: 42 
Taste test ratings differed significantly across the five options, F (4, 187) = 
4.76, p = 0.001. Post-hoc comparisons of the five menu items indicate that 
muffins (M = 40.13, 95% Cl [38.87, 41 .38]) were rated significantly higher than 
soups (M = 35.34, 95% Cl [34.04, 36.63]) , p = 0.004, and entrees (M = 36.1 0, 
95% Cl [35.02, 37.18]) , p = 0.020. Comparisons between muffins and the other 
two menu items were not statistically significant at p < .05. There were 
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significant differences in the taste test ratings for dining hall A (M = 36.11, SO = 
4.53) and dining hall 8 (M = 37.65, SO= 3.82); t = -2.35, p = 0.020, as shown in 
table 5.6. 
Explanatory notes for category ratings less than 6 are detailed in appendix 
K for soups, pancakes/French toast, pizza, and entrees. Thirteen of the low 
ratings for soups at dining hall A were explained by some variation of the 
comment "too spicy." A very low rating for Apple Pancakes at dining hall A (total 
score=26) compared to dining hall 8 (total score=40) contributed to the overall 
difference in ratings for the small sample of pancakes/French Toast between the 
two dining halls. 
Table 5.7 shows the results of the taste test ratings for each menu option , 
both overall and by SCA or student taster. Differences in the taste test ratings of 
SCA tasters (M = 38.14, SO= 3.82); compared to student tasters (M = 35.06, SO 
= 4.35), were also significantly different; t = 5.22, p < 0.001 . This finding that SCA 
tasters may be more likely to assign higher scores than student tasters not 
affiliated with the SC program suggests a potential source of bias. 
Overall, muffins received consistently higher ratings for appearance, 
smell, and taste, compared to texture (described by tasters as over or 
undercooked) . Pizza ratings were consistently higher for smell and taste, 
compared to ratings for appearance, texture, and temperature. Five tasters 
commented that a pizza was cold or "sitting out too long." Four tasters 
commented that pizza appeared "greasy," and five tasters stated some variation 
74 
Table 5.7. Taste test results, overall and by SCA or student taster 
Menu SCA Student Overall Option Taster Taster 
n mean (SD) n mean (SD) n mean (SD) 
Muffins 16 40.13 (2.36) 14 40.43 (2 .38) 2 38.00 (0.00) 
Pancakes/ 
Fr. Toast 15 36.87 (6.30) 13 36.69 (6.74) 2 38.00 (2 .83) 
Soups 49 35.34 (4.50) 23 37.35 (2.93) 26 33.56 (4.94) 
Pizzas 44 37.56 (2.83) 22 38.00 (2.78) 22 37.11 (2.87) 
Entrees 68 36.10 (4.46) 26 38.46 (3.60) 42 34.64 (4.34) 
Total 192 36.64 (4.36) 98 38.14 (3.82) 94 35.06 (4 .35) 
of "needed more color/not enough veggies." Entree options vary considerably, 
from entree salads to hot sandwiches, to vegetarian/vegan and full course meat-
based meals. In general , chicken , beef, and pasta entrees were rated higher 
than pork and vegetarian/vegan entrees. In particular, chicken dishes like the 
barbecue chicken salad and sweet and sour chicken, beef dishes like the 
shredded beef burrito and beef stir-fries, and pasta and meatballs scored higher 
than herb-roasted pork loin and vegan entrees like the falafel burger and lentil 
oat burger. 
2. Structured observations of full meal periods 
Table 5.8 presents the results of the structured observations by dining 
hall. Students at dining hall A selected SC cereals more often than non-SC 
cereals compared to students at dining hall B, who selected non-SC cereals 
more often than SC cereals. As shown in table 5.2, dining hall A carried a larger 
selection of SC cereals (three choices 100% of the time) compared to Dining Hall 
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B (two choices 88% of the time and three choices 0% of the time). 
At the bakery station, students at dining hall B selected SC muffins more 
often than non-SC muffins, whereas students at Dining Hall A selected non-SC 
muffins more often than SC muffins. As shown in table 5.3, dining hall B (88%) 
was also more compliant with display plate requirements for muffins compared to 
dining hall A (50%). 
At the toaster station, SCAs observed that students selected 100% whole-
wheat bread and 1 00% whole-wheat English muffins at approximately twice the 
rate of their white bread equivalents. As shown in table 5.8, the SCAs noted that 
bagels are a popular toaster option for which there is currently no SC equivalent. 
As shown in table 5.8, SCAs observed students selecting non-SC 
pancakes and French toast approximately twice as often as SC versions. As 
detailed in the observation notes in appendix H, SCAs noted that station 
attendants were more likely to prepare regular options in advance whereas SC 
options were more often made to order. 
At the omelet station, students selected vegetables 80% of the time. Egg 
whites were selected 40% of the time. Reduced fat cheese was selected only 
6% of the time. 
SCAs observed that a SC pizza was ready 70 and 77% of the time at the 
beginning of each observation period at dining halls A and B, respectively. If a 
SC pizza was not ready, it was in the process of being prepared over 85% of the 
time with a waiting time ranging from one to 14 minutes. 
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Table 5.8. Structured observation results by dining hall 
Breakfast Dining Hall A Dining Hall 8 Total 
n=4 n=8 n = 12 
Station sc Non-SC Non-SC sc Non-SC Non-SC sc Non-SC Non-SC 
Equiv. Other Equiv. Other Equiv. Other 
% % % % % % % % % 
Cereal 68 32 42 58 46 54 
Bakery 
Muffin 42 58 62 38 55 45 
Muffin or other bakery item 30 41 28 44 28 28 40 32 28 
Toaster 
Bread 67 33 62 38 64 36 
English muffin 68 32 73 27 71 29 
-..J Bread and Eng. muf. or bagel 52 25 23 18 48 -..J 34 40 20 40 
Pancakes/French toast 41 59 30 70 33 67 
Omelet 
Eggs 50 50 33 67 39 61 
Cheese 12 88 0 100 6 94 
Vegetables 73 27 83 17 80 20 
Lunch and Dinner Dining Hall A Dining Hall B Total 
n = 15 n = 11 n = 26 
Soup 42 58 35 65 39 61 
Deli 
Bread 35 65 46 54 39 61 
Cheese 22 78 35 65 27 73 
Equiv.= equivalent 
SCAs recorded their perception of the popularity of the SC entree 
compared to other entree s in their observation notes, which are detailed in 
appendix J. At dining hall A, the creole chicken and shrimp, grilled pork chop, 
barbecue chicken salad, sweet and sour chicken, stir-fried beef and peppers , 
mustard flank steak, SC egg sandwich, and the chicken or sandwich-only portion 
of the grilled chicken sandwich plate that comes with salad appeared as or more 
popular than non-SC options. The herb roasted pork loin, the lentil oat burger, 
and the falafel burger were less popular. SCAs also noted that lines were a 
deterrent to some students for some of the made-to-order options (grilled chicken 
Caesar, barbecue chicken salad, sweet and sour chicken). 
The black bean enchilada was a popular vegan option at dining hall B. 
The spaghetti and butternut squash and jerk pork loin dishes were observed 
twice at dining hall B; both times they did not appear to be popular. Observation 
notes about the popularity of regular mac and cheese were made at Dining Hall 
B. The eggplant Parmesan was "more popular than pancakes and omelets (at 
brunch) but less than mac and cheese." The Salisbury steak was "pretty popular 
but the mac and cheese and burrito lines were longer." 
Overall, SC soups were selected as or more often than non-SC soups at 
both dining halls unless the non-SC soup was a creamy soup (New England 
clam chowder, cream of broccoli, twice baked potato) , in which case the non-SC 
soup was chosen three or more times as often. The net result was an overall SC 
soup selection rate of 39% as shown in table 5.8. 
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SC whole-wheat bread options were selected 39% of the time at the deli 
compared to white bread alternatives. American cheese is the most popular 
cheese choice at the deli, and there is no SC equivalent. The reduced-fat Swiss 
cheese accounted for most of the overall SC cheese selection rate of 27%. 
3. Annual on-line satisfaction survey of undergraduate students 
Table 5.9 presents data from the annual on-line satisfaction survey of 
undergraduate students. Just under 84% of respondents described the meaning 
of SC as "healthy." No other answer was reported by more than 5% of 
respondents. The mean response for how often students noticed a SC option 
when choosing their meals was 4.98 (1=never, ?=always) compared to 4.50 for 
how often students think the SC option is as appealing as other options. 
Students reported being most likely to choose a SC traditional entree (M = 
4.71, SO= 1.63), followed by a make-your-own sandwich (M = 4.64, SO= 1.89) , 
and a pasta entree (M = 4.63, SO =1 .78). Students reported being least likely to 
choose a vegan/vegetarian entree (M =3.90, SO= 2.03). Students reported 
being more likely to choose SC for part of their meal (M = 5.33, SO 1.61) than for 
their entire meal (M = 4.20, SO 1.98). Overall, more students reported that there 
were not enough SC options in the dining halls (31 .1 %) than too many (21 .1 %). 
Regarding the Late Nite pub-style menu served after dinner until 2am, 56.2% of 
students reported that there were not enough SC options, compared to 9.2% 
indicating there were too many. 
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Table 5.9. Results of annual dining survey of undergraduate students 
Survey Question 
1. Which best describes what SC means to you? 
VegetarianNegan 
Special food for health problems 
Diet food 
Healthy 
Don 't know 
Other 
Missing 
2. How often do you notice a SC option? 
3. How often do you think SC is as appealing as other? 
4. How likely are you to choose the following SC 
options? 
Soup 
Pizza 
Make your own omelet with SC ingredients 
Make your own sandwich with SC ingredients 
Stir-fry entree 
Pasta entree 
Traditional entree 
Vegetarian/vegan entree 
Muffin 
5. How likely are you to choose a SC option 
As part of your meal? 
As your entire meal? 
6. How satisfied are you with the quantity of SC 
options at 
The residence dining rooms? 
Not enough 
Just right 
Too many 
Missing 
Late Nite Cafe? 
Not enough 
Just right 
Too many 
n % 
98 3.9 
25 1.0 
85 3.4 
2,091 83.6 
124 5.0 
75 3.0 
4 0.2 
2,493 
2,488 
2,457 
2,448 
2,446 
2,459 
2,458 
2,464 
2,453 
2,461 
2,451 
2,456 
2,452 
779 31 .1 
1,067 42.6 
542 21 .7 
114 4.6 
1,407 56.2 
673 . 26.9 
231 9.2 
Missing 191 7.6 
Questions 2 and 3: 7 -point Likert scale (1 = never, ?=always) 
Questions 4 and 5: 7-point Likert scale (1=not likely at all, ?=very likely) 
Question 6: 7-point scale (1=not enough, 4=just right, ?=too many) 
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Mean (SO) 
4.98(1 .71) 
4.50 (1 .62) 
4.12 (2 .02) 
4.35 (1 .96) 
4.37 (2.05) 
4.64 (1 .89) 
4.40 (1 .92) 
4.63 (1 .78) 
4.71 (1 .63) 
3.90 (2 .03) 
4.34 (1 .95) 
5.33 (1.61) 
4.20 (1.98) 
Domestic students were from five different regions in the United States: 
New England (n=815) , Mid-Atlantic (n=685), Mid-West (n=167), South (n=314) , 
and West (n=324). The only statistically significant difference among the five 
different home regions was likelihood of choosing pizza, F (4, 187) = 3.50, p = 
0.008. Post-hoc comparisons of the five home regions indicate that students from 
the New England region (M = 4.52, 95% Cl [4.39, 4.66]) were significantly more 
likely to choose SC pizza than students from the West region (M = 4.07, 95% Cl 
[3.85 , 4.29]) , p = 0.005. There were significant differences between students from 
the US (n = 2,17 4) and international students (n = 328) in the following areas: 
US students (M = 5.03, SO = 1.69) were more likely to notice SC options than 
were international students (M = 4.65, SO= 1.81) t = 3.70, p < 0.001 ; more likely 
to choose SC for part of their meal (M = 5.37, SO= 1.60) than were international 
students (M = 5.06, SO= 1.61), t = 3.29, p = 0.001 ; and less satisfied with the 
quantity of SC options (not enough) at Late Nite (M = 2.82, SO = 1.55) than were 
international students (M = 3.12, SO= 1.49), t = -3.16, p = 0.002. 
There were also significant differences between upper-classmen Uuniors 
and seniors; n = 61 0) and lower-classmen (freshman and sophomores; n = 
1 ,892). Upper-classmen were more likely to choose stir-fries (M = 4.61, SO= 
1.87) than were lower-classmen (M = 4.34, SO= 1.93) , more likely to choose 
pizza (M = 4.51 , SO= 1.96) than were lower-classmen (M= 4.30, SO= 1.96), 
more likely to choose omelets (M = 4.55 , SO= 2.00) than were lower-classmen 
(M = 4.31 , SO= 2.07), and more likely to choose vegan/vegetarian entrees (M = 
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4.12, SO= 2.00) than were lower-classmen (M = 3.83, SO= 2.04). 
4. Promotional Event Satisfaction Surveys 
Sargent Choice Night. The SC student promotional team collected 738 
undergraduate student surveys at dining halls A (n = 466) and B (n=272); 2,095 
people were served at dining hall A (466/2,095 = 22.2% response rate) 
compared to 1,794 at dining hall B. (272/1,794 =15.2% response rate). As shown 
in table 5.1 0, female students' agreement with all of the statements was higher 
than male agreement. All of these differences were statistically significant except 
for the likelihood of choosing a SC option before SC Night. Of the SC options 
available for students to select on SC Night, the fruit and chocolate fondue 
dessert was selected the most often (n =267) , followed by grilled chicken Caesar 
salad (n = 170), roasted turkey dinner (n = 158), vegetable pasta au gratin (n = 
156), beef stew (n = 139), beef gyros (n = 117), and chicken quesadillas (n = 
117). The top three choices for men were beef stew, roasted turkey dinner, and 
beef gyros, compared to chocolate fondue with fruit , chicken Caesar salad, and 
vegetable pasta au gratin for women. The least selected options were the black 
bean burger for men and the beef gyros for women. 
Educational tables. The SC Student Promotional Team collected 351 
surveys at educational tables in the dining halls. As shown in table 5.11 , the top 
reason for choosing a SC option was "I prefer healthy food ," followed by "I feel 
better when I eat SC" and "I tried it before and I liked it. " The most frequent 
"other" reason for choosing SC (7 of 16) was that it offered the most appealing 
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Table 5.10. Results of Sargent Choice night survey 
Survey Question Total Male Female 
n Mean (SO) n Mean (SO) n Mean (SO) p 
How much do you agree with the 
following statements? 
Healthy ingredients are important to me 738 6.03 (1 .28) 223 5.62 (1.47) 513 6.21 (1 .13) 0.000 
Before tonight, I noticed SC options 738 5.89 (1 .61) 223 5.49 (1.90) 513 6.07 (1.43) 0.000 
Before tonight, I had a positive opinion 735 5.58 (1.46) 222 5.15(1.61) 511 5.76 (1.35) 0.000 
of SC 
Before tonight, I was likely to choose a 731 4.85 (1 .64) 220 4.30 (1 .64) 509 5.09 (1.59) 0.769 SC option 
Based on tonight, more positive opinion 733 5.33 (1.51) 219 4.84 (1.71) 512 5.54 (1.37) 0.002 
ofSC 
Based on tonight, more likely to choose 734 5.20 (1 .56) 220 4.63 (1 .71) 512 5.44 (1.43) 0.006 
CX> SC in future 
w 
Would like more SC options in the dining 736 5.67 (1.58) 222 5.10 (1.77) 512 5.92 (1.42) 0.000 hall on a regular basis 
7 -point Likert scale (1 = strongly disagree, ?=strongly agree) 
Table 5.11. Reasons students choose and don't choose SC options 
n = 351 
I CHOOSE a SC option because 
% % 
I DON'T_choose a SC option because 
I prefer healthy food 67.2 28.5 It doesn't look good 
I feel better when I eat SC 35.6 24.5 I don't notice it 
I tried it before and I liked it 34.8 12.8 I tried it before and I didn 't like it 
It looks better than the other options 33.6 8.3 I don't like the taste of healthy food 
It looks as good as the other options 31 .1 8.3 Other 
Other 4.6 2.3 I don't see how it will benefit me 
Source: Educational table surveys collected in dining halls 
option at the time. The top reason "other" reason for not choosing SC (11 of 29) 
was the objection of some ingredient that students either dislike (e.g., tomatoes, 
wheat bread), choose to avoid (e.g., meat, bread), or can't eat (e.g., gluten) . 
The second most common "other" reason for not choosing a SC option was "It 
doesn't look good," followed by "I don't notice it" and "I tried it before and I didn't 
like it." The most frequent "other" reason for not choosing SC (9 of 29) was that 
another option was more appealing at the time. 
5. Focus groups with students 
Six focus groups with 6-8 students addressed students' overall attitudes 
toward food and health, including definition of health and key sources of 
information; their mindset and behavior with respect to the overall dining 
experience; factors affecting their food selections; SC awareness; SC meaning ; 
perception of SC quality (appearance, taste , variety); key reasons for choosing 
and not choosing SC; and recommendations for improvement. Interesting 
differences emerged between regular SC diners (at least three SC meals per 
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week) and infrequent SC diners (one or fewer SC meals per week) . For this 
reason , results are presented in a stratified manner. 
A. Overall Attitudes Towards Food and Health 
Definition of Health. Health was important to both regular and infrequent 
SC diners; but their definition of health , and the eating behaviors that aligned with 
their definition of health , were different. Regular SC diners defined health as a 
disciplined lifestyle with a focus on specific eating behaviors using absolute terms 
like "everyday". Infrequent SC diners defined health in terms of moderation and 
had a more flexible and balanced approach to food and exercise behaviors. 
Definition of Health 
Regular SC Diners 
I exercise everyday pretty much. I eat fruits 
and vegetables. I eat whole grains. I don't do 
anything that's harmful to me, or at least not 
too much. Male 
I exercise everyday for at least a half hour, 
whether it's yoga or running . Female 
I make sure to eat balanced meals every 
meal. Male 
No processed food for the most part. Female 
Infrequent SC Diners 
I don't believe in like restricting what I eat. 
mean, I don't go crazy, and I don't eat fast 
food or anything like that, and I don't eat meat 
that often, but I think you can balance 
between eating what you want and then 
having a healthy like workout schedule. 
Female 
I eat pretty well , or I'm conscious of it; and I'm 
reasonably active, I try to exercise and play 
sports and that kind of thing , and , like 
mentally healthy as well , I guess just, like, 
overall . Male 
I think I eat well as in I don't overeat too much 
of one thing . Male 
Even if it's, like, oily or fried , it's just. .. I 
guess you can say everything on the food 
pyramid but just it depends on portion , 
moderation . Female 
Key Sources of Information. Regular SC diners sought out multiple 
sources of health information including magazines, iPhone apps, and websites. 
They also described taking nutrition classes , noticing health information on BU 
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Today (the daily on-line information portal for the university), looking up nutrition 
information on the BU dining website, and noticing SC menu options. Infrequent 
SC diners thought they already knew what they needed to know about healthy 
eating and did not see a need to seek additional information other than what 
friends or family told them or what they noticed from health headlines that 
popped up when they were looking at other information. 
Key Sources of Information 
Regular SC Diners Infrequent SC Diners 
There's always things online and in 
magazines, eat wheat bread instead of white 
bread . It's like a comparison of two different 
things and which is healthier. Female 
I like Men's Health; they have good stuff and 
just, like, various fitness blogs that might 
stem from Men's Health and like 
AskMen.com. Male 
I took a one-credit nutrition class my second 
semester and the woman who taught it, the 
professor was one of the heads of Sargent 
Choice and we learned a lot about it from her 
and then I joined the Facebook "liking" thing. 
Yeah, I just thought it was a really cool thing 
and really important. Female 
I don't think you should go find something. I 
just kind of- I learned it at home, so I know 
what to look for. Male 
Just, like, from, like, school for example, like, 
health class and stuff like that. You know 
that, like, vegetables are good for us for 
example and, like, fast food is not. Like, we 
already know that kind of stuff. Male 
It's mainly my sister's influence. She's very 
big on healthy food because she has 
problems with hormones, and they say that 
carbs are very, very bad for that so she 
always says to me, "Don't eat any carbs. 
They're empty calories; they don't do 
anything for you." Female 
Sometimes in the BU Today they give out, 
like, little portions, some helpful tips from time I don't actively seek it out, but it's just, like, 
to time. Male when I read the news or I read a magazine it 
---------------- just pops up, or going to the internet whatever 
They have the Sargent Choice on the menu; is on , like, New York Times, or whatever pops 
they 'll tell you if it's a Sargent Choice item, up. It's, like, in the trend or what's current, 1 
and that usually tells you it's a well-balanced guess. Male 
meal. Female 
B. Overall Dining Experience 
Regular SC diners rated their overall dining experience highly and enjoyed 
visiting multiple meal stations to customize their meals. Infrequent SC diners 
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were more critical overall, with men generally expressing their criticism in harsher 
terms. Both frequent and infrequent diners noticed inconsistent quality of cooked 
meats, and appreciated the monotony-breaking specialty nights offered in the 
dining halls. 
Overall Dining Experience 
Regular SC Diners Infrequent SC Diners 
I mean , it's a dining hall , and they can't be 
risking undercooking things; but a lot of the 
steak dishes were dry, I guess. Like, they 
definitely overcooked a lot of stuff; either 
overcooked or undercooked. Female 
I enjoy being able to mix and match meals, 
like, different parts of meals, and kind of be 
able to do your own thing , regardless of what 
the actual choices were. Female 
The rolls , the sub bread, the sandwich bread, 
just the breads in general , are real 
cardboardy. Male 
I really like their ideas of the specialty nights, 
like, where they bring in guest chefs. They 
have the Italian feel or the lobster night. I 
personally love lobster so I thought that was 
really good. But also when they had the 
Sargent Night, when they had the smoothie 
line. That was an extremely long line, which 
everybody liked . So those were definitely 
done well. Male 
C. Food Selection Decision Factors 
It was mediocre. Usually the ch icken was 
always undercooked, and , like, after you eat 
your food and all , all of a sudden you just get 
sick of it, because you see raw chicken in 
your meal. Sometimes it would be too dry. 
Sometimes too salty. Like, the burrito was 
already really salty. So I think the quality, 
like, the appearance was sometimes good, 
but the quality wasn't that good. Male 
I feel like they should actually try it before 
they serve it to us. I feel like they just make 
it. Male 
I also think, they give you chicken options 
every night, but to me it's the same thing . 
They just change the name. It'll be, like, 
Texas Chicken . Literally it's the same thing ; 
they'll change the name. Male 
They need better French fries. Female 
But they would make up for it, like, once a 
month, or once every two months, with those, 
like, special guests who came in and cooked 
for us. Male 
Regular SC diners paid attention to the SC label when making food 
selection decisions and noticed the signs recommending additional items (milk 
and sides) for a complete meal. Line length was a factor that cut two ways, with 
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some avoiding long lines but others being willing to wait in longer lines if the food 
looked good. More infrequent SC diners prioritized convenience and taste over 
healthy food choices, often leading them to choose cheeseburgers or fried foods. 
These students also noticed what others were having and looked for something 
special when making their food selections. 
Food Selection Decision Factors 
Regular SC Diners 
I typically got spinach or lettuce and made, 
like, a small salad, and then had one of the 
Sargent Choice meats, and then I would look 
for vegetables. There were always random 
vegetables around . Female 
I would usually pay attention to the Sargent 
Choice and that's where the logos are nice, 
because you can see what's good for you, 
what's not that good for you , and you can 
decide based on that. Male 
Infrequent SC Diners 
I usually either go to the cheeseburger line or 
the sandwich bar, because those are the 
shortest lines, and they make the biggest. 
Male 
I'll ask opinions of others, "Is that good? Is 
that worth having?" Female 
So I'll go in . l'lllook at what they have. If they 
have some special thing that I find appealing , 
I'll get it. Female 
Lunch, I usually am really rushed so I'll just It was mixture of, like- I wouldn 't go for, like, 
eat whatever at the short line that I can eat a horrible item, like, bad for you . 1 would try to 
fast. And then dinner I'll try also to be find a mix between healthy and what tastes 
c...:.hc..:..:e:..:a::..:.clt::...:h.L.y.'-'M.:..:...:::..:al-=-e _ __________ good. But there are sometimes when alii like 
I'll wait for longer lines and I'll usually look for is one thing and that will be fried something 
Sargent Choice meals. Male or other. I don't know. So that just because 
It, like, explains everything you should have it's the only thing I like. So I would try to be 
from , like, you should drink skim milk to, like, healthy, but at times it was hard to do that, so 
what your side should be. Female I just eat what I like. Male 
D. Sargent Choice Awareness 
Regular SC diners became aware of SC early in their BU experience, 
often going back to orientation or pre-decision open house visits . They 
expressed a feeling that SC was everywhere and impossible to miss. Infrequent 
SC diners often did not learn about SC until SC Night or coming across a sample 
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table. Their perception of what SC would be like as usually negative, but tasting 
the food often changed their mind. Infrequent SC diners were aware of the SC 
label in general , but did not always notice it when they were making their food 
selection decisions. 
Sargent Choice Awareness 
Regular SC Diners Infrequent SC Diners 
I know when I first started the orientation 
because they were showing us around; they 
took us to the dining hall and mentioned it. 
Then as I went to the dining hall, and as the 
year went on, I became more aware of where 
it was. Female 
When I went for my first visit, they were, like, 
"Oh here is the Sargent Choice option. " 
They're proud of it. Female 
I feel like it's impossible to miss. There's 
always some sign of Sargent Choice all over 
the place. Male 
E. The Meaning of Sargent Choice 
The first time I actually noticed it was I made 
a mistake, and I went to the dining hall while 
they were having Sargent Day, and I said , 
"What is this? Why did I swipe in? I'm going 
to swipe back." Then I tasted a pizza, and 
their muffins were really good, and soup, and 
I realized that it was in my dining hall. That 
they usually have the soups and the ... well I 
only noticed the soups, but yeah , I like the 
muffins a lot. And they have them in 
Starbucks, which is really cool. Female 
Sometimes in the dining hall they have 
Sargent Choice people at the entrance and 
they give you free samples. One time I tried 
the pizza and I was , like, this isn't so bad . 
Female 
I don't know which ones are, like, Sargent 
Choice versus not. Male 
To Regular SC Diners, SC meant that BU cared about their health. They 
could name the ingredients that make a meal SC, thought of them in positive 
terms, and agreed that they were beneficial. They also noted that the portions 
appear smaller. Regular SC diners also associated the program with Sargent 
College. Infrequent SC diners immediately thought of the logo. They viewed 
many of the choices they could think of as unfamiliar, which kept them from 
wanting to try them. Some associated SC with food for vegetarians or vegans. 
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At the same time, they felt more active when they ate SC pizza, compared to 
feeling more sluggish when they ate the foods to which they were normally 
drawn. 
Sargent Choice Meaning 
Regular SC Diners 
I perceive that for BU , health is really 
important, which is why they make things like 
Sargent Choice available. Male 
I know that Sargent Choice is healthier. 
Almost all my meals I have a salad with so, 
yeah, I just, fruits and vegetables, which I get 
in . Whole grains. Male 
They're healthy food options produced by the 
Sargent College of Health and Nutrition . And 
the food is based of ingredients, that, 
nutrients that are more beneficial to your 
body than the regular options. Male 
I think the portions definitely are different. 
Sargent Choice has better portions. When I 
do go to a different station I just get a huge 
amount and want to eat it all , but it's a lot. 
Female 
Infrequent SC Diners 
For me, when I think of Sargent Choice, of 
course I think of the Sargent Choice logo. 
Here I put "different" cause usually when I 
see a Sargent Choice meal , it's usually 
something that doesn't seem familiar to me. 
Male 
A lot of vegetarians or vegans. That's mainly 
what they eat. Female 
It's just a label , and with different healthy 
food , and they help steer you in that direction. 
Like, if you 're in the sandwich line, they 'll 
have Sargent Choice whole wheat bread . 
You get this lean meat, and there you go, 
there's a healthy sandwich. Male 
Yes, well honestly, when I do eat healthier, I 
feel better. But my mouth doesn't always 
agree with me. So, like, when I would eat the 
Sargent Choice pizza and stuff, I felt like I 
was more active and I was doing more. But 
when I would eat the regular foods, I would 
kind of feel kind of "bummie" and, like, want 
to go into my room and watch a movie and , 
like, sleep or something. Male 
F. Sargent Choice Quality (Appearance, Taste, Variety) 
Appearance. Regular SC diners spoke very positively about the 
appearance of healthy ingredients using terms like "bright" and "fresh," and 
viewed SC foods as simply more appealing to them than other options. Although 
SC was more often a factor in their food choices than was the case for infrequent 
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SC diners, regular SC diners reported prioritizing appearance over whether a 
food option was SC. Infrequent SC diners were less positive about the 
appearance of healthy foods in general. They also perceived that SC options 
were always offered at the same unpopular, unattended station and looked 
unappealing. Again, infrequent SC diners reported more positive experiences 
after they tried SC options, especially a Ia carte options like the salad dressing. 
Sargent Choice Appearance 
Regular SC Diners Infrequent SC Diners 
I had pictures before it was like fruits , 
vegetables, salads, pasta, bright, healthy, Because no one often goes to that station. 
---'g"--o:...;o:....:d __ l-=-oo.:....k""'in""g"---"---st'-'-u_ff_. F_e--m_a--l_e____,..,.----,-------,-- They just don't put someone to work there 
I am a healthy eater and stuff, but a lot of unless someone comes up to the table. So 
times it's not because it's Sargent Choice. I'll they just leave out plates and it gets dry and 
eat it because I actually like what they have. crusty. Female 
Female 
We go around and see what's on the plates. 
And then if there's something that interests 
us, we'll start to look at the details. We'll go 
into: Is it Sargent? Is it what's there? If it has 
vegetables. Does it look too greasy? Do you 
think it'll taste right? Male 
And sometimes I would choose the Sargent 
Choice if it looked the best. Female 
Just look at the sign and see what looks 
good. If I don't really like any of the choices, 
my fall back is always the salad. Then I'll just 
get a salad, and they would have like different 
kinds of dressing, and there's, like, a Sargent 
Choice dressing. It's, like, tomato and things. 
And that's why I thought, like, healthy food 
was tomatoes, like, way earlier. I always eat 
that, like, tomato dressing. That's my choice. 
Male 
I usually look at it. It rarely ever ends up the 
choice. Male 
Taste. Regular SC Diners acknowledged that taste was important when 
choosing meals, but that healthy was also a priority. They didn't see it as a 
sacrifice to eat something that others might consider bland because they had a 
taste for healthy ingredients and thought it was usually better than people might 
think. While some got excited about their favorite SC dishes, others thought SC 
could be more enjoyable, and even thought that taste was an afterthought when 
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Sargent Choice Taste 
Regular SC Diners 
I would say, I mean it's stuck in my head, so I 
would say, it's more bland than not. But 
because it's healthy I eat it anyway. So it's 
not that it's- it's not a bother to eat- but it 
should be more enjoyable. Male 
Well , whatever the thing is now, I feel like 
that's all they focus on. And however they 
can get all the components into one dish, or, 
like, most of the components into one dish, 
they'll do that, and then worry about the taste 
later. I feel like it should be, like, a parallel 
process. Worry about the taste while 
compiling everything. Male 
Like, you 'd expect healthy food to taste a little 
more gross, but it's pretty good . Female 
For the dishes, I'm thinking of the main 
courses. They taste normal. I mean nothing 
like- it's not worse than the main choices. It's 
not exceptionally better. I have, like, a huge 
Sargent Choice favorite -the meatball sub-
that I would go out of my way for compared 
to the rest. And they're healthy so that's a 
plus. Male 
SC options were composed. 
Infrequent SC Diners 
For me, taste is more important than healthy 
food. It's just, like, healthy food usually tastes 
bad, it works out. Male 
Sometimes it is a deterrent because kids 
don't want to try new stuff all the time, and it's 
not that it tastes bad, but I just don't want to 
go pick it up, because I don't feel like trying 
something new. Whereas if it is something 
like whole-wheat pasta, it's, like- okay, I was 
going to eat pasta anyway, so that's fine. I 
really like whole-wheat pizza; it's no different 
than getting another piece of pizza, so that's 
fine. Female 
Yeah, like every time Sargent Choice night 
happened, I'm like "Oh yeah, Sargent Choice" 
and I was kind of, like, "I don't really want to 
go to the dining hall. " And the next night it 
was , like, yeah, that wasn't bad. Maybe I'll 
trying something else today. Female 
Well , I mean, like, fast food , like, McDonalds, 
Burger King . And even when I'm at home, I, 
like, my mom makes a salad . I drench it in , 
like, Caesar dressing and stuff like that. So I 
like the taste, and I like a lot of junk, greasy 
foods. Male 
Infrequent SC diners thought taste was a more important characteristic 
than healthy, when choosing their meals. These students liked the taste of 
greasy foods. Some acknowledged that SC options might not taste bad, but they 
often didn't choose them because they didn't want to try something new. On the 
other hand , they would be more willing to change one of ingredients of the meal 
they planned to have anyway, like whole-wheat pasta if they were going to eat 
pasta anyway, or whole-wheat pizza crust if they were going to eat pizza anyway. 
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Infrequent SC diners mentioned that their positive experience at SC Night made 
them more likely to try SC options in the future. 
Variety. Regular SC diners were able to mention more specific SC options, 
compared to infrequent SC diners, but perceived the variety to be lacking for 
lunch and dinner. Infrequent SC diners thought that the set of SC options was so 
small that they often did not notice them. They were interested in simpler options 
(e.g., pasta), and thought it was not worth the effort to eat them because they 
were not prevalent enough. 
Sargent Choice Variety 
Regular SC Diners 
I think, individually, the Sargent Choice meals 
are good, like the pasta, veggie, tofu mix. But 
if they have it four or five times a week then it 
gets really boring. So if they have more 
variability throughout the week. Female 
So specifically the omelets. The entire bar is 
technically Sargent Choice and they give the 
option of having egg whites or eggbeaters, 
which are healthier than regular eggs. And 
then the oatmeal. So that for me, I've noticed 
is they have enough variety to cover every 
food group. Male 
This is a little bit off topic but for breakfast if 
they could have more whole-wheat 
pancakes. Female 
Usually it's, like, lemon chicken and rice. 
That's the only Sargent Choice meal for 
dinner, rather than having that and Chicken 
Masala, or something different. Female 
Infrequent SC Diners 
Sargent Choice is healthy, but good; but 
there's also less choices. Male 
They don't really have any, like, pasta options 
for it, and so that makes it seem less 
prevalent. But if it was more prevalent, then I 
would make an effort to eat more of it. Male 
I guess I pass by without even knowing 
because it's so small. Female 
I agree, more dishes would be good. More 
simple dishes. Female 
G. Key Reasons for Choosing or Not Choosing Sargent Choice 
Regular SC diners appreciated that SC made healthy eating easier. 
These students did not question the benefits of choosing SC options. They did 
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think that the benefits of SC needed to be communicated better to others. 
Infrequent SC diners, and males in particular, questioned the definition of SC and 
were skeptical about how it might benefit them. 
Reasons for Choosing or Not Choosing Sargent Choice 
Regular SC Diners 
I think it takes the thinking out of making a 
balanced meal. Female 
Use a combination, that it's good for you , it 
will make you feel better, it will give you more 
energy, all of that, and that it's all-because 
like we mentioned before- it tells you exactly 
what to eat to get a well-rounded meal. So 
it's easy, fast, and good for you . Female 
I think they should get across that healthy 
food can taste good and actually define what 
healthy food is. Because I mean we're 
throwing that term around but what is healthy 
food , you know? They should put that in. 
Male 
Infrequent SC Diners 
I think more people would choose Sargent 
Choice if you can trust it, but for now, we're 
going to stick with the non-Sargent Choice 
because that's what we know more about, 
and that's what we're used to eating. Male 
But I feel like they need to do a better job with 
advertising and letting us know what Sargent 
Choice really is, because we really don't have 
a clear idea on what it is , we're just saying it's 
all this stuff, but we don't know what's behind 
it. Male 
Just what exactly it is, that's making it more 
healthy, other than just assuming that it's 
healthier because it's from a nutrition school. 
Male 
More Flexible Choices. As described above, regular SC Diners were 
more aware of the current menu of SC offerings, were looking for more SC foods , 
and were willing to mix and match SC and non-SC items. 
Recommendations: Regular SC Diners 
If there's like a bunch of parts to the meal , like chicken, a different dish, and something else, 
and then the rice is Sargent Choice, write that the rice is Sargent Choice, because people do 
pick and choose. Female 
Infrequent SC diners were less aware of current offerings, in part because 
they were not looking for a complete healthy meal. They would be open if they 
could customize SC recommended ingredients with their current food choices. 
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Infrequent diners also thought that SC would have more influence on their 
selections if more of the healthy items in the dining hall were labeled with a SC 
logo. 
Recommendations: Infrequent SC Diners 
I would probably choose, like, if we had the whole-wheat pasta at the mac and cheese bar, if 
they had like little stickers on the ingredients, says which ones are Sargent Choice or not, like, 
maybe once in a while, I' ll choose those ingredients to put in my mac and cheese, not change 
the mac and cheese itself. Because I feel like that's the good th ing. Male 
If you have the granola, if you have the yogurt, or the salad dressing, or the whole-wheat 
pasta, things that you can just choose to mix in to your other meals, I th ink that's much more 
effective and that gets to people more than having the entire meal structured around what 
they're calling Sargent Choice. Male 
I would appreciate it more if they had, like, different portions of healthy food that you could mix 
together yourself if you want to come up with some concoction , instead of them doing it for 
you . Female 
I think they should put more signs on stuff that we are already eating that are healthy. I guess 
I'm really blind about signage because I haven't seen any that much,. But for things- I'm not 
sure if it's on the salad or the fruits- but things that are already healthy, and it's like "Oh 
Sargent Choice," then it makes me feel like I'm already eating a lot of Sargent Choice every 
day. I'm not afraid to eat more. Female 
More Familiar Choices. A strong theme communicated by infrequent SC 
diners was that they viewed current SC offerings as unfamiliar and "exotic." They 
were more receptive to the idea of healthier versions of the foods that they were 
currently eating. 
Recommendations: Infrequent SC Diners 
Th ings that are normal food with a healthy spin . If they do whole-wheat pasta or a whole-
wheat pizza, I'll get those compared to the really exotic. Female 
1 think they should try to incorporate Sargent Choice into the more popular foods and it will be 
kind of "Surprise, th is is good for you ," and then you won't be so afraid of it. Female 
Home-cooked food , like, they have a lot of pasta, which I don't think is Sargent Choice, which 
I like, and they have, like, fried food which are kind of, like, good, home cooked food . Just 
because it's , like, worse for you , so it kind of like feels good, that kind of- not as like complex-
food . Male 
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Student Promotional Team. Both regular SC diners and infrequent SC 
diners commented that the SC Student Promotional Team was not proactive or 
interactive enough in promoting the SC program. Offering samples was 
considered an effective strategy for overcoming students' negative perceptions 
about SC food and for informing them that they have already been eating SC 
items. 
Student Promotional Team 
Regular SC Diners 
"Why should I stop at your table? How will 
stopping at your table enrich my life in any 
way?" And I think it's not directed. It's kind of, 
like, "Hey, you want to learn more about 
Sargent Choices?" "Why? Why would I?" 
Male 
"Why would I stop at your table? Just answer 
that. " Like, maybe it's because if you want to 
get ripped then we have information for you, 
or Sargent Choice will help you get there. It's 
just like answering that question is essential 
for me. Male 
Infrequent SC Diners 
I think a good strategy they use is when 
they're at the door and they have samples. 
think if they really wanted to create buzz they 
could even go so far as to bring samples to 
people when they're already sitting with their 
meals. So they have that option of just trying 
it. Female 
We really don't know which ones are Sargent 
Choice and which ones aren't, we just eat 
whatever, and the things that we do think are 
Sargent Choice are usually the things that 
aren't that great. But I feel like if, to my 
surprise, sometimes the foods that I did eat 
were Sargent Choice, and I didn't realize until 
afterwards, and they weren't that bad. 
Female 
Sargent Choice Night. Both regular SC diners and infrequent SC diners 
reported that SC Night was a positive experience, often changed their minds 
about healthy eating, and generated goodwill about the SC program. 
Sargent Choice Night 
Regular SC Diners (RCD) Infrequent SC Diners (lCD) 
They had a Sargent Choice Night at [Dining 
Hall A] once and one of my friends was in 
line and he asked, "Why isn't every night a 
Sargent Choice night?" Male 
I love Sargent night because I don't feel guilty 
about going to the sweet table and it is the 
best night for sweets. They make the best 
dessert. The Sargent Choice stuff is 
delicious. Female 
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Have more Sargent Choice nights or tastings , 
just because that teaches the most kids 
about it. And maybe they'll find something 
they like. Female 
6. Interviews with Key Informants 
I wish they had a Sargent Choice night more 
than once, I think it's at once a semester right 
now. And I feel like we always eat in the 
dining hall and people are always pleasantly 
surprised after they eat, at least I know me 
and all my friends are. So I feel like if it was 
every week, instead of just a couple of times 
a semester, it would generate more interest. 
Female 
Semi-structured interviews were conducted with University administrators , 
dining services managers and chefs, registered dietitians, and Sargent Choice 
Ambassadors . Results will be presented by key informant group and by the 
themes that emerged following the interview guide. 
A. University Administrators 
Value of the Sargent Choice Program. University administrators viewed 
the SC program as an important vehicle for conveying the idea that they care for 
the whole student, not just their academic life, by providing a valuable health and 
wellness education, and a structured program to promote a healthy lifestyle. 
They saw more value for the student coming from a collaborative and substantive 
partnership between the nutrition faculty and dining services, rather than a 
canned package offered by a food service contractor for commercial gain. 
University Administrators: Value of the SC Program 
From a student perspective, I think there's a lot of value to know that the institution cares. 
They care enough to label things and say, "If you eat these things, we're not going to 
guarantee you that you're always going to be healthy, but that you can be healthier." 
It's real value is in portraying a certain image, and a certain kind of value proposition for the 
University, which is we care about our students, and we care about their lifestyle. And we 
think that we need to educate them , not just about academic matters, but also to have an 
appropriate and healthy life, and eating is an important part of it. 
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Our food service contractor had their own concept of what they wanted to sell as healthy 
eating, so as a company, clearly they knew it was a trend and they wanted to be a part of it. 
It's just that it was not well thought out and I think that's probably one of the defining moments 
for BU , was when the team that we had said , "If you want to eat healthy, that's not the 
direction. This is what we should be doing. " 
And I remember thinking , "Man, if we have the expertise here, why would we hire outside 
people?" And so I took that on early on as a kind of important mission of the college to 
interface wherever we could with those parts of the University that provide the services that 
we educate students for, and I think that's worked out really well. 
University Responsibility to Provide a Healthy Eating Environment. 
University administrators agreed that nutrition and health-related skills are as 
important to teach as the skills and knowledge required for a successful 
professional career. They recognized their special responsibility to support 
students with a healthy environment since students have no choice but to be on 
a meal plan during their formative years. They also thought that other institutions 
of higher education, if they have sufficient resources, should also make a healthy 
environment a priority. At the same time, they made it clear that it was 
appropriate to change the environment to offer healthy choices but it would be 
inappropriate to force healthy eating on an adult population. 
University Administrators: Institutional Responsibility 
Nutrition and health is every bit as important a life skill as is acquiring the educational tools in 
order to build a professional career, and the University's most obvious mission is to provide 
those educational skills upon which students can build a professional career. But if you've got 
them for four years, among those formative four years of their life, and it's equally as critical. 
It's not as obvious to be conveying other important skills that over the course of a lifetime are 
going to be as important as what job they have, and nutrition and diet is really critical. 
Ideally, all universities and all colleges should do that but I think, in some places, it comes 
down to a question of, "Do they have the resources to do it?" If they don't, I'm reluctant to 
make a value judgment about them . Some places may not care or may not make it a priority 
and I think they're wrong. If any institution has the flexibility and resources, it ought to be on 
the short list of things that they care about in addition to the academic mission. 
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Particularly I think certain types of institutions, so universities, hospitals also. I mean places, 
especially at a place like BU where students eat all of their meals here, where freshmen are 
required to take meal plans of one sort or another, and those kinds of things, then we 
absolutely have a responsibility to do that because, otherwise, we're contributing to the 
unhealth and poor habits of the nation. 
I'd say that the institution has a responsibility, but I kind of draw the line in saying we can't 
force somebody. 
Definition of Success. University administrators defined a successful SC 
program as a clear path to healthy eating that students would recognize, trust, 
and choose to participate in because the University has made their best effort 
with information and quality food to make it equally appealing as the alternative. 
University Administrators: Definition of Success 
Students who want to find a healthy path to eating can find it. Having something that's clear 
that they can follow, even if they don't understand why, they know that they can trust us that if 
they eat these items, it's a healthier option for them . That's important. 
For a program to really succeed and take root and have an effect over the course of their 
lifetime, these people should want to do it. Not have to, but want to. I think food is something 
we all want and like, and I think by focusing the program in the dining halls, on the shelves, 
and on plates, you're getting students in precisely the right environment where they're more 
likely to try, they're more likely to recognize they like it, and it's healthy, and the message is 
more likely to sink in . 
The other is that we offer. items that are as popular as every other item on the menu. It's not a 
healthy eating item that no one will eat. It's there, it's attractive, it's delicious and people will 
choose it on its own merit, not because it's labeled Sargent Choice, but because it looks good, 
smells good, and tastes good. 
Having people know about the program, and then making the choice . So it's fine if they don't 
make the choice, but ideally everybody at BU would know what Sargent Choice is - the little 
logo- it means something to them, and they'd either make the choice or not, but at least they 
would be educated enough to know. 
You have to offer the not-so-healthy with the healthy, but do your darndest with information 
and executing quality foods on a regular basis that are healthy, to get people to switch to the 
healthy. Reinforce those who want to eat healthy. Put out something that they're happy to eat 
day-in and day-out. 
Cost. University administrators view the cost of SC as an investment 
rather than a cost. The University expects to spend money on dining services in 
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order to satisfy their customers. Since SC satisfies the students' need and 
demand for healthy choices, it is considered a good investment. 
University Administrators: Cost 
I think it is important to us to provide it; therefore it's not a cost, it's an investment. We're 
investing in this program. 
I have to deliver the financial expectations that are set each year for the auxiliary services and 
in this case, dining services. The best way to do that is to have a satisfied customer. And as 
much as the students require or demand healthy food options, and Sargent Choice is 
addressing it, then I think it's a great match . 
Barriers to Implementation. University administrators recognized that most 
college students do not think they need SC at this stage in their life, and that 
there is a strong bias that healthy food is not good tasting . They believe, 
therefore, that the product must taste good in order to compete in a setting with 
unhealthy, but appealing options that will tempt them. They acknowledged that 
delivering the product in a consistent way is challenging because of employee 
turnover, time constraints, perceived lack of importance, and language barriers . 
Administrators also recognized that the program must be audited continuously to 
identify and resolve problems, which is challenging since SC involves multiple 
levels of the organization and employees may not speak up when the program is 
not being followed as planned. To make things more challenging, products are 
purchased using "super-distributors" to optimize food costs, but limit the 
availability of special products that meet SC criteria . 
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University Administrators: Barriers 
I think you 've got a product that most people come to college thinking they don't really need at 
this point in their life. I think that's a major sort of attitude hurdle standing between the 
product as its being consumed now, and a dramatic increase in the purchase of the product. 
You have to appeal and make a compelling case to taste buds, as well as brain cells. That's 
your product and that's your marketing challenge, and I think that's the key to increasing 
market share at a place like BU , or to break into other institutions where they don't have a 
Sargent Choice currently , but there's some discussion of doing it. You have to make the case 
to the taste buds as well as the brain. 
I think students still are going to have their prejudice that Sargent Choice equals bland, and 
that the other options out there, that we dangle out there at the grill , or at the pasta station, 
are just so much better. We're fighting that battle. 
The consistency on the execution side is you have turnover of employees, you have some 
employees who are more interested in providing a day-in and day-out quality product versus 
others- it's just not that important. 
One is because of the language barrier many of our staff have, and the other is they're just so 
busy trying to produce it that they don't have time to interact with the customer and say, "You 
should have this chili tofu lo-mein because it's got everything you need, and it's going to be 
really good for you ." They don't have time to do that because they're busy making it, and 
making the other items, and serving it, than answering questions, so I think that's a barrier. 
Just our staff and their abil ity to portray the program up in a positive light. 
I think that's the biggest problem is just making sure everything's lined up correctly and finding 
what we're not lining up correctly and addressing it. It's through the whole organization so it's 
hard to find . Someone's going to be constantly looking for them , and auditing ourselves and 
what works . The production managers and line supervisors have to be able to feel free to 
speak up and say, "This is not the item that's supposed to be in this recipe." 
Buying from a super distributor is the most cost-effective way. But it's a two-edge sword. 
There's less selection, but there's actually more control over what it is that you 're buying. 
Growth Potential. University administrators all agreed that SC had not yet 
reached its potential due to being a small percentage of the University's total 
food budget. Both the number and range of meal options, as well as SC 
education program, could be expanded. Administrators recognized that the 
expansion of appealing food options would require a constant effort to stay on 
top of food trends, just like restaurants do, since people's tastes are always 
changing. They also believed that it would take time, but looking forward five 
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years, it would be seen as a major accomplishment if 75% of the meals chosen 
were SC-approved. 
University Administrators: Growth Potential 
There's a lot more to do. There's a lot more to go. There's ways to expand the items and the 
offerings of different parts of the meal , and I think that we can do more on the education 
standpoint of just making sure that when the students leave here, even if they didn't choose 
Sargent Choice, they have some idea of what makes up a healthy diet. They know that not 
because they had to sit in a classroom and learn it, but they experienced it every day, and 
they had information every day that can show them the way to go. 
If you look at the spending on Sargent Choice, it's still pretty low, so you have enormous 
potential and upside in terms of greater penetration and getting a greater percentage of every 
dollar spent at BU on food. You just kind of look up and down and look at what [Food Service 
Contractor] does. They're constantly pulling, and every year, they're changing the next. This 
kind of theme goes out, and a new one comes in, and to me, that's what you have to do. 
People's tastes change all the time. They're influenced by the environment and cultural events 
and to me, the most important thing is to always make sure that you have the data which 
allows you to understand what your potential clientele is thinking, and what they like and what 
they don't like, and what appeals to them and what doesn't appeal to them . Tastes are not 
static. They change all the time. The single most important key to success in marketing is 
putting yourself in the place of the person you want to buy your product and making sure that 
they see your product, or feel your product, or taste your product in a way that they conclude 
they'll like and will benefit them. 
It's going to take time but we just can't lose sight of what it is we're trying to accomplish, and 
hopefully another five years from now, 75% of the meals chosen are healthy and it's 25% are 
in that questionable category. Then I will really feel like we have accomplished something . 
B. Dining Services 
Value of SC Program. The dining services team viewed the value of the 
SC program in a pragmatic way. Preparing healthier food was not one of their 
strengths, and so it was helpful that SC removed the pressure on of them to fill 
this student need. They viewed the fully integrated program as a win/win 
because it also helped them build their menus. They recognized that it needed to 
be done, that other dining programs were doing it, and that society in general is 
moving in that direction. 
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Dining Services: Value of the SC Program 
As an operator, it takes a lot of pressure off us knowing that someone is paying attention in 
an appropriate manner, because that's not necessarily a specific strength of most of the 
people that work for dining services. So as an operator, it's very comfortable knowing this is 
important to the students and we have an organized program to take care of it. 
Number one is it just fills a need of the students. They've never been in a situation where 
Mom or Dad isn 't making all their dining decisions for the most part. So now there's that 
opportunity to get themselves in a bad place. So providing that whole structure and framework 
to help them keep in a good place, that's the most important thing to me, is that I just know 
there's a need and we're helping to fill it. 
The past few years it's a win/win . When we build our menus now, it's not like you go, "Okay, 
we need to put in a Sargent item." It's automatic because so many are so great that we're 
putting in a Sargent meatloaf. I always go back to the meatloaf because it's my favorite. 
It's a multi-billion dollar industry anyway. Healthy foods , and the different diet programs, and 
things like that. But I think it's just needed , and I think as a society , we're migrating towards 
that anyway. Some of the front-runners in the dining programs have been doing it for years 
and sometimes we're almost behind them when it comes to that kind of stuff. 
Definition of Success. The dining services team defined success as 
making the students aware that healthier choices exist, offering them a daily 
choice (that they knew students would eventually try once the novelty of other 
options wore off) , and executing the program in an appealing way. They did not 
think the goal should be to reach all students, but about one third. They also 
judged SC success the way they judged the success of their entire operation, in 
terms of the food's appearance, taste, execution, and cost. 
Dining Operations: Definition of Success 
It's awareness. A lot of kids want to eat healthy. Some kids don't. But they can see the 
appreciation in it- at least some of them -and when you give them the options, then they can 
say that they go somewhere where they can eat healthy. 
The exposure is really important too . Every day they have a choice. You don't have to eat it, 
but it's there. And I feel like in the beginning of the semester they're so excited to be on their 
own, and they're just going to go for the pizza, but then eventually they're going to try 
everything, and you have a good cycle, very good choices, a variety of choices. 
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But it's the ones that want it that's important. Your goal shouldn 't be to reach 100% of the 
kids. If you're going to maybe shoot for 50, and hope for 33. If you can get a third of those 
kids to really buy into it and enjoy it and like it, I think you 're doing a good thing. 
If something doesn't look so good , people tend to drift away from those items versus 
something that they feel very comfortable with . But if something looks really sharp, very clean, 
vibrant, good colors and looks fresh , they tend to migrate towards those things. Yeah , then 
executing is obviously extremely important. 
Most of us aren't even looking at it as a nutritional piece. Its "How do we provide the service 
that we know is best, but provide the service that you are looking for, because of the program 
that it is?" We're thinking , "Does it taste good? Does it present itself and look good on a 
plate? Can it be done?" You know all the ins and outs of this. "Is it breaking the bank? Is it 
not breaking the bank? Is it something that we can actually do?" 
Cost. Cost was an area where the dining services team was not in total 
agreement. Some managers ascribed to the pervasive myth that SC food was 
more expensive. Since they are evaluated based on food costs, they felt 
pressure not to serve expensive SC items because of their unfavorable impact 
on their bottom line. Other managers thought the whole program could be 
served within budget with more thoughtful menu engineering. These differing 
views revealed that the program was being implemented inconsistently in 
different locations. 
The dining services team also mentioned the new reality for large food 
service operations of a strict purchasing system to control food costs. This 
presented a new challenge because it was now more difficult to get special 
products for the SC program that had been available in the past. 
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Dining Services: Cost 
The financial aspect of running any large dining operation -they're just way more challenging 
than they used to be. So now there's very rigid controls- who you buy from , what the 
products are that you buy from, the production system, and all those may get much more 
challenging. You can 't just wing it. You can 't just do what you want to do now. There's very 
definite parameters - and it's really mostly all related to cost containment. 
Cost is a factor but sometimes depending on what the item is , it's all about our menu 
engineering overall , and maybe if it's a little bit more expensive but we think it's a fabulous 
item, what we do is engineer the menu so that we can offer that, and so there's lower cost 
items somewhere else to offset the higher cost. 
I've made the choice that I'm going to stay true to what I believe in , and make sure that I think 
what's best for the students is what's going out there, and I believe in the Sargent Choice 
program , and I believe that it's important for the people that we're serving. I think there's other 
peop le that would rather go the way that lowering my food cost, and getting good numbers 
today, is going to make my life easier in the long run , so that's what I'm going to do. 
One of the big myths out there right now is that serving something that's Sargent Choice is 
more expensive. I almost think it would be to your benefit to sit there and have someone cost 
out every recipe that you do, because it's not. There are very few things that we have to buy 
for Sargent Choice that are more expensive. 
Well, how is it fair that I'm being held to this food cost number? Certain things that we do that 
are Sargent Choice do cost more money. Certain things don't. I'm doing it all because I 
believe in it but I'm being accosted on food cost when I walk in somewhere else and not 
everything's being done. 
Training Barriers. Dining service managers encountered several training barriers 
with their staff. A large percentage of the staff was from poor countries and could 
not relate to the importance of healthy food . They were troubled by food being 
thrown away, and so were hesitant to put enough vegetables on the plate to 
avoid wasting food. The supervisory structure in the dining hall was described as 
flat, with one food service director for almost 200 employees, compared to the 
pyramid structure, with multiple levels of supervision, that is typical in large 
restaurants. As a result, many staff did not receive the support they needed to 
overcome their lack of education and skills. Their lack of training, coupled with 
the pressure to serve a long line of people quickly, made it unrealistic to expect 
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them to use measuring cups to follow the recipes. 
Dining Services: Training Barriers 
A lot of our staff are immigrants that come from third-world countries. They're feeding 
themselves to survive, and here, I don't think they really look at, "This is healthy. This is not 
healthy." Or, they're growing up eating something that could be terrible for you . 
A cup of spinach is a lot of spinach so we see a lot of it going into the trash. It goes out 
because they don't want to eat that whole amount even if it's what's making their meal 
healthy. If they don't want to eat it, they're not going to eat it and I think that the staff see that 
and then they're inclined to give less because they don't want to see their work go in the 
trash. But also, a lot of them come from places where food is not as abundant. You don't 
waste. 
(In a restaurant) there's a chef, the sous chefs, there's people constantly giving other people 
support and structure and in a sense it's kind of a pyramid. Here it's not. It's kind of flat 
across the top, and then it's flat here, and there's no support for some of our folks. 
You're not really dealing with as much education and you try to set up a program that you can 
provide them with those tools enough to get them by, but you very rarely hire cooks that are 
coming in well skilled. It's the reality of the situation . It's the truth 
The reality is that with student employees, there are 180 people here. If I gave everybody in 
this place 20 minutes of my time, it'd take 3 months to talk to everybody. 20 minutes. Just 20 
minutes. 
It's not following the recipe but following the proportions of the recipes. Putting out measuring 
cups and trying to get them to put 2 cups of broccoli in, and it's difficult because when there's 
50 people standing in line and the entire dining room is full , you kind of just want to get it 
through. So it's finding that balance. 
Attitudinal Barriers. Two attitudinal barriers were described as being 
common among food service staff. First, the belief that healthy eating is not 
important or appealing to them so it is not important or appealing to their 
customers. Second, the attitude that healthy food will be unpopular because it 
does not taste as good as traditional food . 
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Dining Services: Attitudinal Barriers 
I don't know if it has to do with their own personal feelings towards healthy eating and they're 
like, "This isn't important to me so it's not important to anyone." I think that's a big problem 
that people in food service tend to run into. They'll eat something and say, "This isn't good." 
The one thing that I teach our managers and even our staff is you have to lose your bias in 
the kitchen . 
Student Favorites. Dining managers noted that grilled options were always 
popular with students whether they were SC or not, as were comfort food options 
Dining Services: Student Favorites 
Number one, I think that people perceive grilled food as healthier and fresher, and they're 
right, so if it's a grilled item, I know that it's going to go. 
Next, comfort food is something that kids like that they look for. I don't think that students 
necessarily trust coming down to the dining hall and seeing something that's really fancy 
because they tend to think, "Well, they probably did something wrong ." 
The stuff that's popular regular, is also popular Sargent Choice. For example, the steak and 
cheese we did for Sargent Choice Night- it was very popular. So things like that. And still 
even like the whole muscle meats - if we do a Sargent Choice pork loin, it goes just as well as 
a regular pork loin on the line, or chicken, or anything like that. 
(e.g ., macaroni and cheese). In general, if a traditional item is popular, then a 
SC version would also be popular. 
Solutions. When asked about the feasibility of offering students more 
opportunities to customize their food choices with SC ingredients, dining services 
staff were reluctant to embrace the idea. They predicted that unacceptably long 
lines would form while students waited for their custom orders. Their preferred 
solution was to take a closer look at the stations, like the burrito station , where 
custom options were already working. Regarding training solutions, dining 
services thought that student employees could be trained to serve as a bridge 
between the SC program and dining staff. 
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Dining Services: Solutions 
Whether it's a Sargent item, or another customizable item, it's a barrier. I guess specifically if 
we're doing a regular spaghetti and meatball and we want to say, "You can also have the 
Sargent's which would be whole-wheat and then maybe a turkey meatball ," that would be the 
barrier. It would really slow things down and so it's either deciding whether it's regular 
spaghetti and meatballs or Sargent Choice spaghetti and meatballs. 
We can look at the items that we're customizing right now, and talking about what we can do 
at that station so there is a Sargent is probably a great way to start looking at it, because well , 
burritos are all customized so adding a second tortilla or a second cheese option, that's easy. 
Those opportunities are out there so maybe that's something we can look at. 
How do we get the student managers better in Sargent Choice? Even if it's creating an 
internship here where they fulfill their requirements for Sargent Choice. I think it would help to 
have someone hands on working here. 
C. Registered Dietitians 
Role in the SC Program. The RDs viewed themselves as serving multiple 
roles for the program including development, execution, and promotion. 
Regarding recipe development, they felt responsible for the cycle menu and the 
menu for SC Night. SC Night was viewed as an essential event to maintain 
communication and collaboration between the RDs and dining employees. 
Regarding program execution, the RDs felt responsible for training dining 
employees and supervising the SCA team to make sure that problems were 
identified and resolved. Regarding program promotion, they felt responsible for 
interfacing with other departments across the University to ensure that SC was 
represented at important events, and for training students to represent the 
program both in person and through social media platforms. 
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Registered Dietitians: Role in Program Execution 
Managing recipe development for the Sargent Choice cycle menu, making sure that all of the 
Sargent Choice recipes that need to be on the cycle menu are on the cycle menu, and 
working with dining in order to do so. 
Making sure that everything meets criteria - that all the ingredients are in there and correct. 
Making sure that all of the signage is correct in the dining halls, that we're drawing students' 
attention to the items directly, and that the display plates are correct, that the recipes are 
being followed. So any sort of training issues that come up. 
On a weekly basis we have to follow up to make sure that the cycle menu is executed, that is 
really where the Sargent Choice Ambassadors come into play, and us keeping an eye on, 
"Are they able to execute the cycle menu as it's planned and if not, what's going wrong?" 
(Sargent Choice Night), outside of everything else, has made a huge impact on how we 
communicate with dining because we have to work together to plan this one night. 
I view my role as a director of the students, leading them to understand what encompasses 
the Sargent Choice principles, particularly for the social media - the written words, the written 
phrases on Facebook, on Twitter. 
As for the marketing aspect, I view my role as someone who collaborates with other people in 
the University. For instance, people that are involved with the marketing of dining or people 
involved in other types of health promotion programs, so that we are included in those 
programs. 
Definition of Success. The RDs agreed on the elements of a successful 
SC program. First, create recipes with broad appeal that are easy to follow and 
to prepare consistently in the dining halls. Second, adhere to a plan that ensures 
an increasing number and variety of appealing options. Third, continually adjust 
SC offerings based on feedback from students. Fourth, provide a structure of 
support to help students understand and apply SC principles outside of the dining 
halls. Finally, effectively promote the program, especially through peer-to-peer 
communication. 
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Registered Dietitians: Definition of Success 
A successful Sargent Choice Program is going to be that we create recipes that not only can 
the dining halls follow , but they can execute them, and they are widely accepted by students. 
Another goal would be to increase the variety of options, and just the amount of options that 
are available to students. And so every year we make sure that there is enough variety and 
as many options as there needs to be in order for it to meet our goals. 
We can feed them while they're here, but when they leave us, what are they going to do? It's 
coupled with why they want to choose it - because it's whole-grain , and because it's leaner, 
and because it's made with heart-healthy oils, and more vegetables, and it's made in this 
proportionality that they can recognize and then do it outside. 
We've weeded out a lot of the recipes after looking at the surveys, and actually then meeting 
with (dining) and talking about the recipes that have not been that successful. We took them 
out of the rotation, figured out wh ich recipes are the favorites , and made sure that they were 
in the rotation . 
Having the presence, having this large team of students whose job is to promote the program, 
and they're recognizable whether they're in their t-shirts or at a table with a sign and logo. 
People recognize and associate that with "Sargent Choice cares about my health." 
Student Promotional Team. The RDs agreed that employing the student 
promotional team was an important part of the program's promotion efforts but 
they mentioned several challenges in organizing and training a large group of 
students including lack of maturity and unreliability. 
Registered Dietitians: Student Promotional Team 
Part of the problem is just that they have a lot on their plates. So I think that is a limitation and 
because it's students that are running these events, there's a lack of maturity in some 
respects. 
They care about the program and they're excited to promote the program, they agree to be 
involved and when push comes to shove, partway through the semester they're overwhelmed 
with their studies and they bail out. 
We do need a large enough team because their schedules are so busy and because we want 
to reach different days of the week, and five different dining halls , and three different retail 
locations. We need to have a certain amount of people to be able to cover those tables. But at 
the same time, it'd be better if we only had a small number of students that happened to be 
always available. We just desire full-time people. 
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Discrepancies. The RDs cited dining services' poor communication 
regarding changes in available products and menu items as a constant challenge 
that led to erroneous nutrition information being posted on the website . They also 
reported that the signage was inconsistent. For their part, the RDs recognized 
Registered Dietitians: Discrepancies 
A lot of times we see problems with ordering. Or, there are all these special menu days that 
things get swapped out and moved around and we're not made aware of it. So it's kind of a 
constant attention to what's going on because it's never proactively communicated from 
dining back to us. 
Signage is always an issue. It seems inconsistent. Sometimes they're great. Sometimes 
they 're not great. 
A lot of our preparation instructions were made for more of a home cooked (meal) , or they 
were scaled up from a smaller recipe, and they weren't designed with the type of large-scale 
cooking that they use in the dining hall. The equipment and the measurements, whether they 
were weight or volume, and a number of things that you need to get into the dining hall to see 
what they do so you can really use these recipes the right way. 
It's frustrating when the dining hall can no longer get something - an item that we've been 
using for a long time - and they don't make us aware of that, so that we have the wrong 
nutritional information on our recipes and online. 
that the preparation instructions for SC recipes were usually written for home-
style preparation , and therefore needed to be revised to match the equipment 
and recipe scale needed in the dining halls if they were to be executed correctly 
and reliably. 
Barriers. Lack of time to effectively train dining managers and staff about 
the SC program was the most common barrier mentioned by the RDs, followed 
by lack of communication from dining services about the day-to-day operation of 
the program. The RDs thought that they would be more effective if they were 
involved from the start in planning activities that impacted SC so that they could 
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provide greater input and have more time to do their best work. Similar to other 
key informants, the RDs also cited language barriers as a major challenge. 
Registered Dietitians: Barriers 
The training obstacle is just that there isn't enough time spent training new managers, or new 
production managers, or even dining hall managers, about the Sargent Choice Program. You 
can't do it in one training meeting or with one training PowerPoint- we actually have to spend 
time with them and show them . 
The chefs, you have to take where they are - some understand better than others - and then 
teach them. But again , it's not a one-shot deal. Every time you can have interaction and 
teach them something you have them understand why you're modifying a recipe here and 
there. 
There are absolutely language barriers. 
There could be a huge improvement on the communication that comes from dining to us. I 
feel like we find out about things two months after they've happened, or two months after 
they've started working on something, and then we're kind of an afterthought. Any time we're 
able to work on something with them while it's occurring, it's way more helpful than after the 
fact, because oftentimes we get something and we have two weeks to turn it around, and then 
we have to drop everything else that we have to do in order to do it, and oftentimes it's not 
done to the best of our abilities. 
D. Sargent Choice Ambassadors 
Role in Program Execution. The SCAs felt responsible for ensuring that the 
dining halls executed the SC recipes according to SC criteria so that the nutrition 
information presented would be accurate. They also viewed themselves serving 
a key role regarding the accurate presentation of signs, display plates, and 
ingredients. SCAs reported growing more comfortable working with dining hall 
staff over time and felt that it was reciprocal. They liked to view themselves as 
"helping" rather than "auditing". SCAs considered it essential that students serve 
in their role because they were able to view the program from that vantage point 
112 
and could speak for their peers regarding their preferences. Overall , they were 
impressed with the scope of the program. 
SCAs: Role in Program Execution 
I see myself as someone who walked into the dining hall with the intention of making sure that 
our recipes are being followed and our nutrition information is accurate. 
I think the day that you're there, you can be as influential as you want to be. You can have 
them (place) signs, change the way the plate looks, help instruct someone on what belongs 
on the plate. If there's anything incorrect like a white roll with the Sargent's Choice meal , you 
can have them swap that out right there. 
I think it improved with time as we were there more and more, and you got to recognize 
worker's faces, and they would recognize you, so you didn't just become this intrusive person 
stepping on their toes. You were there to help them , and just have regular conversations and 
building that work relationship so they respected what you said , and that you weren't trying to 
intrude upon them. 
This is something that I have never experienced before being here. There were healthy 
options although they weren 't laid out for you and it wasn't clear cut and you had to have your 
own knowledge of nutrition to understand what you were doing. 
I think it's important to have students participating in the program, and that's how I was 
important in this process, because I am a student, and I'm a senior so I've had four years' 
experience eating in the dining hall, and also in the ambassador program last year, so I 
became more familiar with how a kitchen works and everything , and I feel like it's good to just 
be in there and seeing how things work, but also from a student's point of view, knowing what 
I like, and knowing what my peers like, and giving input on how I am perceiving the food . 
Definition of Success. The SCAs said that, to be successful, SC had to 
convince students that the SC brand exemplified good-tasting healthy food rather 
than stereotypically unappealing healthy food. The SCAs also defined a 
successful program as one that provided students with the knowledge and skills 
to be able to continue to make healthy choices after their four years at the 
University. 
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SCAs: Definition of Successful Program 
As someone who's wanting to make healthy choices , the ideal is having great food to pick. It 
meets the criteria, yes, but it's delicious and tastes just as good as anything else out there. 
A successful Sargent Choice program is one that is well-known across campus, and people 
hear Sargent Choice and they know what it is , and it doesn't have a negative connotation with 
it. I don't think it does now at all , but keep it that way , and have more positive feelings , and 
not be the traditional healthy food type of image that most people think of. 
Also just having what the recipe says be what is produced , product-wise but also nutrition-
wise. If we say it has so many grams of fat, what the student is getting should have that many 
grams of fat, because it could look healthy and the student thinks they're getting something 
healthy, but if the dining hall is putting in three sticks of butter, and it shouldn't have that, then 
it's not being perceived properly. 
The biggest value we can get out of it is, if after four years kids walk away with a better idea of 
what healthy eating is , and that you can do it, and that it still tastes good, as they launch out 
onto their own, and are making their own food , they realize that they know what healthy looks 
like. They know how to do it. 
Discrepancies. The SCAs biggest concern was that the SC posted 
nutrition information was based on accurately measured ingredients, when in 
fact, the chefs were not actually measuring , but only estimating the amount of 
needed ingredients. 
SCAs: Discrepancies 
Probably the biggest thing was just measuring. They don't measure at all . They kind of 
eyeball everything. 
We're putting out a product that says it has this nutritionals, and it should have that, and the 
only way to ensure that is to measure it. I think the chefs measuring is not a thing at all . It's 
just spoonfuls of something and that's about it. 
Barriers. The SCAs noticed that language and education barriers made it 
difficult for the dining hall cooks to follow recipes. Communication barriers were 
also observed , particularly regarding substitute ingredients used in SC recipes 
that impacted nutrition information. Regarding their peers, the SCAs recognized 
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the common misconception that "healthy" equals vegetarian or vegan, so that SC 
must offer only vegetarian or vegan options. 
SCAs: Barriers 
There's a language barrier and maybe even an education barrier. I remember someone didn't 
know that half was the same as 0.5. 
A lot of our recipes had ingredients that the dining hall couldn't get on a regular basis, or 
weren't authorized to order, so the ingredients were being substituted for something else. 
They say they can make it, or something that was made for a special occasion like Sargent 
Choice Night, where they can get some ingredients for one night but they won't be authorized 
to buy them on a regular basis for the cycle menu. That's something that we don't necessarily 
know that they're making those substitutions, so there's a little bit of a communication barrier 
there. 
There's still this misconception of healthy being vegetarian or vegan. And we do support that, 
but it's not the only options that we provide. 
Solutions. The SCAs recommended engaging the cooks in their own SC 
health promotion program, which would help them better understand the benefits 
of the SC program, and give them a greater personal stake in the program. They 
also viewed student employees as potential promoters for the program if they 
were trained and better understood why it is important. They also thought that 
other types of students should be involved in taste testing as a good way to 
engage more students in the continuous improvement of the program, and 
change some perceptions about healthy food in the process. They agreed that a 
strategy of using a visual guide, rather than insisting on measuring, was the best 
way to ensure that an accurate portion of vegetables were served with each 
meal. 
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SCAs: Solutions 
Having (the cooks) engage in Sargent Choice themselves will make them more engaged in 
how it's prepared, and why it is important that we measure, so that we know how much 
sodium is going in it, so we do get the right amounts of fruits and vegetables , because they'll 
be engaged hopefully in it for their own health, not just for the program, or trying to keep the 
students healthy. That they have more of a stake in the whole program, and that we really 
partner with them. 
Having student employees be trained and believe in Sargent Choice is important. If 
someone asks you, "Is this good" and they 're like "I don't know". I saw that happen and I was 
like "Oh, you should be helping sell this too. " 
The program will only be as successful as the products are, so I think if people have a 
personal stake, if people are evaluating them that aren't necessarily nutrition majors or aren't 
necessarily food lovers, doing that taste test can one, for themselves, open their mind to 
something, change their mind maybe about an impression or a perception that they had about 
healthy food . And that if they give thoughtful feedback and we're listening, that could actually 
result in an even improved product, and that could be something that would be good for their 
whole school and their whole environment. 
I think the "healthy plate" will help us get more vegetables on the plate because we 
consistently saw that, when you're using a spoodle, if they're aiming for eight ounces they 're 
never going to do eight ounces. But if we have the healthy plate image I think that would 
solve the problem, but that was definitely something that we saw over and over again . 
SCA Attributes. SCAs felt that the most important attributes for an 
effective SCA included strong interpersonal skills and resourcefulness. From 
their experience, good SCAs needed to be comfortable being more than auditors 
recording mistakes when working with dining hall staff. They needed to to be 
willing to roll up their sleeves and help to solve problems. 
SCAs: SCA Attributes 
I think ambassadors who have good interpersonal skills, they're good relationship builders in 
general. 
Really having enough gumption and go-gettedness that they'll keep going until it gets fixed , 
but to also ask how can I help. 
You can definitely go in and see that's something's wrong and write it down, but to be the kind 
of person who's going to be able to be comfortable going up to someone and saying "Can I 
help you fix this" is different. 
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Promotional Team Attributes. SCAs offered some recommendations about 
the attributes of a successful promotional team member. They thought that it 
was important to be outgoing and willing to engage students whom they didn't 
know. They should not focus exclusively on the task at hand (e.g., giving out 
pizza samples), but instead more open to connecting with students in a personal 
way. The SCAs observed that most of the team members were nutrition 
students and that while nutrition knowledge is important, it was even more 
important that they have strong interpersonal skills. 
SCAs: Promotional Team Attributes 
There was one student that I worked with last year who was really outgoing and just got 
people to come over, just through the fact that she knew her friend would grab her friend , grab 
all the friends at that table, and be like "Come over here. Fill out a survey. Try a sample." It 
was a lot easier for her, I think, than for me, just based upon her connections. 
A general openness to commun ication . I saw the promotional table today for about five or ten 
minutes, and in that time I saw one girl just sort of provide the whatever they were sampling to 
a girl who had asked for one, but the only response was just "Yes" and she just immediately 
gave the pizza, or whatever the item was to that girl. I think you have to have an openness to 
want to feel connected in a personal way to the people that you 're talking to. 
Even though I'm not a nutrition student, I think you can kind of learn and understand different 
nutritional facts that you would need. Like whole-wheat pizza is better than the regular pizza. 
So if I had hooked them in, so to speak, and I was talking to them about the different options, 
I've sort of acquired enough knowledge to say "Hey that crust is better quality than the other 
one for nutritional reasons. " It is important to have that small nugget of knowledge just in 
case they question what you 're doing and if you even know what you're selling . But I think it's 
more important to have that personal. 
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CHAPTER 6: PROCESS EVALUATION DISCUSSION 
1. Overview 
The Sargent Choice Healthy Food and Education program was a step 
ahead of the campus-based intervention programs described in the literature. 
Most of the research has focused on singular approaches such as classes, 
seminars, or web-based based educational programs, or point-of-selection 
displays designed to point out existing healthy choices (e.g.: fruits, vegetables, 
whole-wheat bread, yogurt). 38 In contrast, the SC program had multiple 
components , all woven together to create population-level changes in students' 
food choices. 
SCoffers several types of educational programs, as well as point-of-
selection labeling and nutritional information in the dining halls. The educational 
components included both intensive interventions (individual and group nutrition 
counseling , customized nutrition seminars) and population-based approaches: 
for-credit courses, including cooking courses; campus-wide events; and web-
based education. Importantly, the point-of-selection information went beyond 
labeling existing healthy choices to introducing a full cycle menu of specially 
designed recipes in a variety of food categories (e.g., breakfast entrees, soups, 
pizzas and calzones, entree sandwiches, entree salads, and complete traditional 
meals). 
Guidelines and standards have not yet appeared in the literature for 
implementing this type of broad-based environmental approach to healthy eating 
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in college food service. The findings from this process evaluation indicate that the 
details of such a large-scale endeavor are complex, due to several types of 
barriers and wide differences among student consumers. Remarkably, many of 
the findings were quite promising and constitute a major step in the direction of 
facilitating healthy eating for this emerging adult population. 
This chapter reviews the findings of the process evaluation , organized by 
evaluation element, and then presents a summary of lessons learned that will 
shape the program's revision , and the design of a toolkit for adaptation and 
implementation of the SC program in other college settings. Table 6.1 presents 
the ratings for each element and related recommendations, which are described 
below. 
2. Fidelity 
A. Fidelity of Food Preparation 
The extent to which SC food was prepared as planned- that is, recipes 
were followed and accurate portions were served was assessed during SCA 
quality control visits and semi-structured interviews. This was the most 
challenging implementation element as it involved the preparation of hundreds of 
custom recipes by a large group of mostly entry-level foodservice staff working in 
two separate locations. 
Significant differences in taste test ratings for soups and breakfast 
entrees, along with SCA notes and interviews, revealed wide variation in recipe 
preparation between the dining halls. Display plate accuracy rates for 
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Table 6010 Summary of process evaluation ratings and recommendations 
Element 
Fidelity 
1. Food preparation 
Taste tests 
Display plate compliance checks 
Interviews 
20 Information presented 
Compliance checks : 
0 Signs 
0 Display plates 
0 Website menus 
Dose Delivered 
10 Cycle menu options 
SCA visits 
Structured observations 
Interviews 
20 Everyday options 
SCA visits 
Structured observations 
Interviews 
3. Promotional activities 
Focus groups 
Surveys 
Interviews 
Dose Received 
Focus groups 
Surveys 
Taste tests 
Reach 
Focus groups 
Structured observations 
Surveys 
Rating 
Low 
High 
High 
Low 
Moderate 
High 
High 
Recommendations 
0 Revised preparation methods 
0 Procedure for verifying 
ingredients purchased 
0 Summer training program for staff 
0 Health promotion program for staff 
0 Student employee training program 
0 Modified signage 
0 Website menu enhancements 
· Revised substitution guidelines 
· Revised cycle menu approval process 
· Revised substitution guidelines 
0 Reduced fat cheese solution 
RCDs: High · Menu enhancements 
ICDs: Low · Promotional enhancements 
RCDs: High 0 Menu enhancements 
ICDs: Low · Promotional enhancements 
RCD regular SC diner; lCD - infrequent SC diner 
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entrees were moderate at both dining halls because of too much starch and not 
enough vegetables compared to SC criteria. 
Several barriers were identified during the semi-structured interviews 
which help explain for the challenges faced in following the SC recipes. The 
SCAs noted that the staff lacked basic measuring skills and some knew very little 
English .. Dining Services cited those and additional barriers including the staffs 
lack of education, cultural differences, and a lack of training time as explanations 
for lack of compliance with all dining hall recipes, not just SC recipes. Registered 
dietitians acknowledged that SC recipes were developed and tested in small 
batches using household· equipment and measures that had not considered the 
need to be involved with adapting the preparation methods to the large-scale 
purchasing and production requirements of the dining halls. 
The SCAs discovered that it was common for food production managers 
to substitute ingredients. Substitutions were often required as a consequence of 
a new "super-distributor" purchasing system, as described during interviews with 
BU Administrators and Dining Services. Designed to control costs and increase 
food safety, this system also resulted in reduced availability of products 
purchased in the past for SC recipes . Lack of communication from dining about 
these substitutions was a barrier to improving the fidelity of food preparation . 
Some of these barriers can be addressed in a straightforward manner and 
are program revisions are already in process: for example, collaborating with 
chefs to adapt recipe methods to large-scale equipment, and verifying the 
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accuracy and availability of ingredients used to prepare SC recipes with food 
production managers on a regular basis. Addressing others will require a more 
creative approach - language, education, and cultural barriers, and training time 
constraints. SC team members and stakeholders proposed several creative 
solutions for overcoming these barriers. 
• Using visual guides similar to those used by USDA's to guide MyPiate83 
portion sizes for food type (protein, vegetable , and starch). 
• Special training for student employees, for whom education and language 
are not barriers, to provide supplemental expertise in the kitchen. 
• A SC health promotion program for dining hall staff to provide continuous 
training and increase employees' stake in maintaining program fidelity. 
B. Fidelity of Information Presented 
The extent that SC signs, labels, and display plates were presented as 
planned was assessed during the SCA quality control visits. Sign and display 
plate compliance was high for all cycle menu items except muffins. It was routine 
for the dining hall staff to prepare display plates for non-SC breakfast, lunch, and 
dinner entrees, but they did not prepare display plates for non-SC baked items or 
serve fruit at the bakery station , so it was an added step for the staff to assemble 
the SC muffin display plate with fruit. Structured obseNations revealed that SC 
muffin selection rates were higher when the sign and display plate with a side of 
fruit were present, suggesting that this added step appeared to make the muffins 
stand out among the many non-SC bakery options. 
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SC label compliance was high for all everyday options except cottage 
cheese and yogurt. These items were removed from their containers and served 
at the salad bar, making it difficult to distinguish them from their higher-fat 
counterparts . This discrepancy was relatively easy to overcome with a sign , in 
the form of a map, listing the ingredients being offered at the salad bar. The SC 
logo appeared next to the low-fat yogurt and cottage cheese entries on the sign. 
The website menu's accuracy was assessed during the SCA visits. 
Website menu compliance was high for soups but low for cycle menu entrees 
and pizzas, primarily when substitutes or additions to the cycle menu were 
served . This occurred because the cycle menu was preprogrammed into the 
website and the food production managers had to take the additional step of 
modifying the posted menu when changes were made. Identifying and 
addressing reasons why the cycle menu was not followed , and thereby reducing 
substitutions, would greatly improve the website's accuracy. Some of these 
reasons are discussed in the next section . Many SC everyday options- muffins, 
omelets, cereals, deli options -were not highlighted on the website because it 
was not designed to feature these items. This appeared to be an oversight that 
was not noticed until the evaluation was performed. Since SC everyday options 
were extensive, and students in focus groups mentioned using the websites for 
meal planning , the program would benefit from highlighting them on the website. 
This will be addressed in the next round of website updates. Oatmeal was 
designated with a vegan symbol only and not the SC logo because the website 
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was not designed to display more than one symbol next to an item. This 
discrepancy occurred because of a functional limitation of the website that is 
being addressed by information services. 
3. Dose Delivered 
A. Sargent Choice Food 
The extent to which SC food was delivered as planned was assessed 
during SCA quality control visits, structured observations, and semi-structured 
interviews. The cycle menu was designed to include an array of the most highly 
rated SC options. Dining hall B completely revised the SC cycle menu halfway 
through the semester without consulting with or informing the SC team. The SC 
roast turkey and pork tenderloin entrees and most of the beef entrees were 
replaced . Several substitutes were inappropriate because of low ratings in the 
past. Interviews with Dining Services revealed that pressure to control food costs 
caused some managers to substitute less costly SC offerings while others 
thought that it was more important to stay true to the program and did not alter 
the cycle menu. Managers described being pulled in so many directions and 
being held accountable for so many different things that it was not always clear 
how important it was to achieve SC goals compared to other priorities. Personal 
bias against healthy food was also a reason some dining services team members 
cited for not adhering to program guidelines. SCAs noted that some recipes on 
the cycle menu contained ingredients that could be ordered for special occasions 
but could not be ordered on a regular basis because of the rigid purchasing 
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system. 
Muffin and entree compliance with the cycle menu was high at both dining 
halls, and appropriate substitutions were high for muffins at both dining halls and 
for entrees at dining hall A. Compliance with the cycle menu was moderate for 
soups and low for breakfast entrees and pizzas at both dining halls. Although 
appropriate substitutions were offered for these options 100% of the time, the 
availability of the most popular SC options, and overall variety were diminished 
when the cycle menu was not followed. Dining hall A carried a wider variety of 
SC-approved cereals than dining hall B and also had a higher selection rate of 
SC cereals. This suggests that presenting more choices will result in a higher 
selection rate by students, in keeping with the findings of Hoefkens et al. 56 
described in chapter 2. 
Structured observations revealed that all SC cycle menu or substitute 
options and everyday options were available for the full duration of each meal 
period. If the SC entree was a popular made-to-order option (e.g., grilled chicken 
Caesar salad, beef stir-fry), the number of entrees available during busy times 
was limited by the attendant's capacity to assemble the meals. Dose delivered 
would be higher if SC entrees were served at more stations. 
B. Promotional Activities 
The extent to which SC promotional activities were delivered as planned 
was assessed through focus groups, promotional surveys, and semi-structured 
interviews. Sargent Choice Night was delivered as planned on October 4, 2011. 
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During the focus groups, regular and infrequent SC diners described Sargent 
Choice Night positively in terms of both increasing their awareness and changing 
their perception their opinions about the taste of "healthy" food. Survey results 
indicated that Sargent Choice Night increased students' opinion about the SC 
program and the likelihood of their choosing SC in the future. 
As planned , a series of educational tables were set up at the dining halls 
throughout the semester to increase awareness, communicate SC principles, 
provide samples, and obtain student feedback. During the focus groups, 
infrequent SC diners cited sample tables as one of the main sources of 
awareness and improved perception of the SC program but, both regular and 
infrequent users commented that the SC promotional team was not proactive or 
interactive enough in promoting the SC program. As a result, compelling 
information about what made SC options healthier and how students would 
benefit by selecting SC was not effectively conveyed to infrequent users. Helpful 
information to overcome this barrier was obtained during interviews with SCAs 
who observed that the most effective promotional team members were not 
necessarily nutrition majors if they were uncomfortable interacting with students 
in the dining halls. Effective team members were described as outgoing , 
personable, and able to connect easily with other students. Student employees in 
the dining hall were also viewed as a potential source of SC promotion if they 
were trained to speak knowledgably about the program. 
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4. Dose Received 
The extent to which students were satisfied with the SC program was 
assessed through focus groups, surveys, and taste tests. Focus groups 
highlighted important differences in satisfaction between regular and infrequent 
users. The program appeared to be a good match for the values expressed by 
regular users who already preferred healthy foods, believed they were beneficial, 
and appreciated the SC logo for making it easier to put together a balanced 
meal. The program fell short for many infrequent users, who were more 
comfortable with the appearance and taste of familiar, traditional foods 
regardless of their nutritional quality, and were skeptical about the benefits of SC 
foods. Health was important to infrequent users, but their perceptions of SC did 
not align as well with their moderate and flexible definition of healthy eating. 
They were not necessarily looking for a complete SC meal, and the SC foods 
they noticed most were viewed as too exotic for their tastes, geared towards 
vegetarians, and presented in an unappealing way. Positive reviews of salad 
dressings, deli options, and pizza were described as healthier versions of what 
they were already eating, or as providing a way to customize their own meals, 
but they did not always notice these options. The higher taste test ratings 
provided by SCAs compared to student tasters appeared to mirror the 
differences in preferences and perceptions between regular and infrequent SC 
users and may suggest a source of bias in these data. Proactive taste tests, 
rather than passive sampling opportunities at educational tables, may be an 
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important vehicle for increasing awareness of available options that would appeal 
to the infrequent users. 
Important information about the types of SC options that have broader 
appeal was reinforced by respondents in the annual dining survey. Traditional 
entrees, make-your-own sandwiches, and pasta entrees were more likely to be 
chosen than vegan/vegetarian entrees. Regarding satisfaction with the range of 
available SC options, a larger proportion of students wanted more SC options 
than wanted fewer SC options, and this was especially true for "Late Nite" hours 
from after dinner until 2 a.m. 
Although differences between males and females did not stand out in the 
focus groups, female students responding to the SC Night survey rated healthy 
ingredients to be more important when choosing their meals and had a more 
positive opinion of SC options than did males. This observation is in keeping 
with studies of gender differences in food choices among young adults.84 There 
were also differences in the types of foods that females chose on SC Night 
compared to males. Top female selections included dessert and salad , whereas 
top male selections included more traditional meals, including two beef entrees 
and a turkey dinner. These results indicate that the variety of options served on 
SC Night suited a variety of tastes. This something-for-everyone event may be 
part of the reason SC Night was viewed positively by all groups. The challenge 
is to convey that SC also has something for all types of consumers on a regular 
basis. 
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5. Reach 
The extent to which students were participating in the SC program, 
including barriers to participation, was assessed through focus groups, structured 
observations, and surveys. SC program awareness was high among all diners 
but there were differences in the types of program activities that engaged them. 
As described by regular and infrequent users during the focus groups, 
promotional activities had varying effects on each group. Regular diners 
remembered seeing SC presentations or educational tables at a pre-decision 
open house or orientation and then seeking out additional information on the 
website. Infrequent users did not recall becoming aware of SC until they 
inadvertently tasted it on SC Night or at a sample table. Females completing the 
SC Night survey were more likely to report noticing SC options than males. 
Regular SC users in the focus groups were more actively engaged with 
the program, had greater knowledge about SC principles, and paid attention to 
the SC label and nutrition tips when making their food choices. Infrequent users 
did not necessarily reject the program, but often did not notice it, and they 
prioritized convenience and taste when making their food selections rather than 
nutritional quality or health benefits. Infrequent users were more likely to engage 
with customizable, familiar options like the salad dressings and deli offerings. 
Long lines were a consideration for all users when choosing their meals, but 
more of a deterrent to infrequent users. Top reasons for choosing a SC option 
according to respondents to promotional table surveys included a preference for 
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healthy food and feeling physically better when eating SC food. These answers 
match the profile of a regular SC diner. Top reasons for not choosing a SC 
option included unappealing appearance and not noticing it. For students who 
did not prioritize healthy eating , the appearance of SC foods was a barrier to 
choosing it. 
Regular SC users in the focus groups appreciated that SC simplifies the 
task of making balanced meals and thought that more could be done to 
emphasize that benefit. Infrequent users cited lack of knowledge about what 
actually makes SC foods healthy and thought that greater clarification was 
needed. All students reported being more likely to choose SC for part of their 
meal than their entire meal. This observation provides a rationale to increase SC 
side dishes. 
Structured observations by SCAs revealed encouraging numbers of 
students selecting most SC options, including: SC muffins, more so when display 
plates were present; 100% whole-wheat bread and English muffins at the toaster 
station, indicating that it is reasonable to expect that a 100% whole-wheat bagel 
would also be popular; SC cereals , (more so when a greater selection of SC 
cereals were offered ; and SC soups, especially compared to non-SC broth-based 
soups. Especially popular entrees included creole chicken and shrimp, grilled 
pork chop, barbecue chicken salad , sweet and sour chicken, stir-fried beef and 
peppers, mustard flank steak, SC egg sandwich , and the chicken or sandwich 
only portion of the grilled chicken sandwich plate. Selection of SC foods was 
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adversely affected when some of these were removed from the cycle menu at 
dining hall B and replaced with less popular SC items. 
6. Context 
Semi-structured key informant interviews were conducted to add context 
to study findings and to identify barriers and facilitators for successful program 
implementation. The SC program received financial support for several reasons. 
First, University administrators recognized their responsibility to provide a healthy 
eating environment for diners in their care, all of whom are at a formative stage of 
their development. Second , SC educational components were viewed as aligned 
with the educational mission of the University. Third , the program was considered 
to be an effective vehicle for conveying to students that the University cares 
about their overall wellbeing. 
The view expressed by dining services was more pragmatic but still 
positive. They recognized that dining services employees themselves did not 
have the knowledge to coordinate and oversee such a program; that the industry 
was moving in that direction, which they needed to follow; and that SC recipes 
helped them build out their menus. These facilitators appear to be generalizable 
to other institutions of higher education. 
Stakeholders defined a successful SC program in similar ways, but 
questions remained about the desired rate of growth in program offerings. 
University administrators acknowledged that the appealing unhealthy choices the 
University provides to satisfy the students were a barrier to student participation 
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in SC. Even so, they preferred offering a clear path to healthy eating that 
students recognize, trust, and choose to participate in because they are 
educated about it and it is appealing, not because the University has removed 
less-healthy choices. Some expressed a desire to increase participation in both 
the educational and food components of the program, but thought that it would 
take several more years to achieve that goal. They also recognized that tastes 
change and the program would need to evolve to stay relevant to students in the 
future. 
Dining services defined a successful program as they defined success in 
general: producing products with visual appeal and great taste that are executed 
well and meet their cost requirements . Some managers did not think it was 
realistic to attract more than one third of students to SC, but that may have been 
because they were thinking about how the program was then configured. Input 
from infrequent SC diners suggested that an area for future expansion that would 
be well received, and aligned with most everyone's definition of a successful 
program, would be to introduce additional foods that appeal to consumers with a 
more moderate and flexible definition of healthy eating. 
The registered dietitians agreed that SC products should be appealing in 
their own right and understood that cost and execution were critical. Still, they 
viewed a successful program as one with a greater variety and number of healthy 
options. They also emphasized that a successful program is one that students 
are excited about and able to promote. Finding the right formula for student 
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promotional efforts was considered a challenge that needed more work. SCAs 
added that it is important to students that the recipes are followed so that the 
nutrition information can be trusted. They offered ideas for improving recipe 
compliance including the integration and training of student managers. 
University administrators did not view the cost of the program as a barrier, 
but as an investment needed to ensure satisfied customers. It appears that the 
amount of the investment the University was willing to make was not clearly 
conveyed across the organization. Some in dining services saw cost as a 
barrier, because of the pressure to control food costs and their perception that 
SC ingredients were more expensive. This perception impacted the dose 
delivered at one dining hall more than the other. 
Barriers to better dining staff training- including language, education, 
skills, attitudes, and time constraints - were acknowledged by all stakeholders 
and need to be addressed to improve the program's fidelity. Solutions proposed 
to address these barriers included more effective ways to communicate SC 
criteria, such as visual guides; more understanding of the program and its 
benefits, which could be accomplished by providing a SC health promotion 
program for employees; and better leveraging of student employees to provide 
additional expertise in the kitchen. 
7. Lessons Learned 
This study underscores the importance of performing a process evaluation 
in that it highlighted problems that needed to be addressed that may otherwise 
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not have been identified. Some of the problems required fairly simple solutions 
such as posting signage for salad bar items and adding missing SC identifiers on 
the website. Others were more complicated and will require creative solutions. 
The following approaches will be implemented or considered for future 
implementation at Boston University. 
A Appealing to Infrequent Sargent Choice Diners 
The results of the process evaluation indicate that the SC program 
appeals primarily to students with the previously described profile of a regular SC 
diner. To increase participation, and thus increase the public health impact of the 
program, menu and promotional strategies could be expanded to appeal to 
students with profiles similar to the infrequent SC diners, as follows: 
Menu Enhancements. Currently, each ingredient in a meal is subject to 
applicable SC criteria before gaining approval. For example, a SC burger would 
have to be made with lean meat, reduced-fat cheese, a certain amount of 
vegetables, and be served on a whole-grain bun with an additional vegetable 
side. Sodium and saturated fat limits restrict the products that could be used to 
create such a burger and so a SC burger does not currently exist. This does not 
align with the current preferences of infrequent SC diners who expressed that 
they were not necessarily looking for a nutritionally complete meal , but would 
consider healthier versions of their favorite, familiar foods. To address this 
opportunity to meet them where they are, it is recommended that a new category 
of SC options be created that would incorporate at least one of the SC principles. 
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This could be implemented in several ways: 
• Popular non-SC menu items that are already made-to-order such as 
burritos and burgers could be made healthier with a whole-grain wrap or 
bun, reduced-fat cheese, and/or more vegetables. These options could 
be highlighted with messages such as "Make your burrito healthier by 
asking for a whole-wheat wrap" or "Make your burger healthier by asking 
for a whole-wheat bun (or reduced-fat cheese, extra vegetables toppings, 
etc.). 
• Recipes for popular traditional menu items that are currently not 
customizable could be made with a single ingredient change (e.g., baked 
macaroni and cheese made with whole-wheat pasta). Again, this would 
mean not requiring the complete criteria for vegetables, sodium, saturated 
fat, and so forth. 
• Given that 1 00% whole-wheat bread and whole-wheat English muffins are 
very popular at the toaster station, a 100% whole-wheat bagel could be 
identified and promoted as an alternative to the popular plain bagel. 
• Popular SC side dishes like brown rice pilaf could be labeled and offered 
with popular non-SC beef entrees. This would also increase mix-and-
match opportunities for students putting together their own healthy meal. 
• When the SC cycle menu includes a vegetarian or vegan meal, another 
SC meat-based entree should be offered to decrease the perception that 
SC is only vegetarian or vegan. 
135 
Promotional Enhancements. Infrequent SC diners who had not engaged 
with the SC promotional team at educational tables, and suggested that the team 
should be more proactive and give students a reason to engage with them. 
• The menu changes above would give the SC promotional team a new line 
of items to promote to students through a new interactive promotional 
campaign with proactive sampling and taste tests in the dining halls. 
• Rather than relying on educational tables as a primary promotional activity 
throughout the year, it might be better to schedule them early in the year 
to reach the group of students most likely to respond to them, and then to 
shift to a proactive, interactive, sampling strategy to reach additional 
students. 
• The promotional team could also plan a schedule of events outside of the 
dining hall to promote the new options. Students at these events could be 
encouraged to communicate their feedback to the promotional team using 
social media platforms (e.g., "Tweet what you eat") for a chance to win a 
prize such as a free SC muffin or sandwich from the student union. 
• Once students are engaged with the program, the promotional team would 
have a chance to further educate them about the benefits of applying 
more of the SC principles and the existing options that they may not have 
noticed. A promotional piece has been designed to address the 
Infrequent SC Diner's question "What is SC food anyway?" and "Why 
should I eat it." A sample of the piece is included in the toolkit. 
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B. Cycle Menu Compliance 
The process evaluation revealed that compliance with the cycle menu was 
less than desired. Given that the cycle menu is designed to ensure that the 
strongest portfolio of SC menu options are served as planned , there should be a 
more structured approval process, so that menu items that are too costly to serve 
on a regular basis, or that contain ingredients that are not authorized for regular 
purchase, do not appear on the menu. In addition, clarification of the substitution 
guidelines appears to be needed. These recommendations are described more 
fully below. 
Revise Approval Process. Cycle menu options must meet certain 
standards to be viable. These include following applicable SC nutrition criteria 
set by the RDs; adhering to cost limits determined by dining services; using 
ingredients that are on the current list of authorized ingredients for regular 
purchase; using outlined preparation methods that are clear and easy to follow 
consistently; and establishing the items' broad appeal through pilot tests 
conducted in a dining hall to evaluate taste and acceptability. This process 
should involve RDs, dining hall directors, chefs, and food production managers 
from each location and a sample of non-nutrition students. Once the recipe is 
finalized , the chef should approve the final presentation for the display plate, and 
a picture should be taken as a visual guide for preparing future display plates. A 
checklist with specifies each of these procedural standards will be presented in 
the SC toolkit. 
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- - - -----
Revise Substitution Guidelines. Substitution guidelines were developed to 
ensure that a SC option was offered when unforeseen circumstances occurred, 
like an ingredient order that could not be filled by the supplier. Based on the 
frequent substitutions observed during the process evaluation, and their impact 
on the accuracy of the website listings·, it appears that these guidelines should be 
clarified. Having a tightly structured approval process for menu items should 
reduce substitution rates·. But given the potential changes in ingredient 
availability and cost, it will be necessary to review previously approved cycle 
menu items on a regular basis to make sure that they still meet approval criteria. 
This procedure will allow for a systematic review of preparation methods and for 
preparing visual guides. A formal policy will be written and added to the toolkit. 
C. Strategies for Addressing Training Barriers 
Several training barriers were revealed during the process evaluation. The 
recommended improvements for reviewing preparation methods and ingredient 
availability, plus adding the visual guides described earlier, will be helpful. In 
addition, the strategies proposed below should be tested to determine if fidelity of 
food preparation improves. 
Identify Leaders for Summer Train in . One of the training barriers is a 
lack of time with employees during the busy school year. A large proportion of 
the foodservice staff does not work in the summer when most dining halls are 
closed. It may be feasible to identify staff members for a pilot test of advanced 
SC training that could occur in the summertime, leading to the creation of a 
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leadership group that would promote and monitor best practices at their 
workstations. 
Health Promotion Program for Dining Staff. The summer training could 
also incorporate health promotion lessons. Materials cre~ted for that purpose 
could be utilized during the year for employees who would be willing to 
participate in a SC lunchtime health promotion program. This program could 
have the dual purpose of providing specialized training to employees who are not 
available during the summer months. 
Visual Guides. A set of visual guides for recipes should be developed to 
overcome language and skill barriers ,. This work could start with new recipes as 
they are developed according to the structured guidelines described above, 
followed by previously approved recipes that continue to appear on the cycle 
menu. The guides could be tested with employees during the summer training 
program. 
Student Employees. A group of students from the roster of dining 
employees could be recruited for advanced SC training. These students who 
would not be expected to have the same language and education barriers as the 
regular staff, could be taught to assist others and lead by example. Their training 
program could serve the dual purpose of preparing additional students to 
promote the SC program. 
D. Website Menu Enhancements 
The process evaluation revealed that the website dining menu did not 
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feature the full array of SC options. It is recommended that the website be 
updated to include current options. In addition, the new menu options discussed 
above should be featured on the Sargent Choice Website and blog. 
E. Communication 
One of the barriers identified during the process evaluation was the lack of 
timely communication between the RDs and dining services staff. Several 
improvements to the SC program should lead to improved communications. 
First, SC Ambassador checklists were improved during the training phase of the 
evaluation which will result in the timely discovery of problems that need to be 
addressed. Second, the new procedures for approving cycle menu recipes and 
substitutions will require more proactive communication and should reduce the 
time spent addressing problems after they have occurred. Third, the additional 
training opportunities described above will also require proactive collaboration, 
with the ultimate goal of reduced discrepancies. And, fourth, Sargent Choice 
Night will continue to be a strong link. 
F. Cost 
Finally, University administrators viewed the cost of the program as an 
investment needed to ensure satisfied student customers. Questions about the 
amount of investment that the University is willing to make to ensure fidelity and 
to increase the dose delivered aimed at infrequent SC diners needs to be 
clarified so that the program improvements proposed above are realistic and 
sustainable. 
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8. Study Strengths and Limitations 
This study, the first of its kind in a college setting, has resulted in a initial 
set of benchmarks to inform future studies. Barriers that have been identified are 
expected to be common in similar settings and should be explored in more depth 
in future investigations. 
In addition to supporting earlier studies of male-female differences in food 
selection, the focus groups also revealed differences that were not gender-
specific but rather values-specific, which will serve to inform new strategies for 
increasing participation by infrequent healthy diners. 
The study had several limitations. The response rate of 25% to the annual 
on-line dining survey was low, and the results may not be generalizable to non-
responders. In addition, gender and race ethnicity data were unavailable which 
limited the analyses that could be performed. It would also have been helpful if 
the survey had asked questions based on the constructs defined by regular and 
infrequent SC diners in the focus groups in order to validate those findings. 
Likewise the response rate of 18.4% for the surveys on Sargent Choice 
Night, as well as the small number of surveys collected at promotional tables, 
raising the possibility of biased results and low generalizability. Nevertheless, 
these findings underscored the student promotional team's overall lack of comfort 
in proactively seeking out student feedback in the dining halls, which will be 
addressed to strengthen future promotional teams. 
The training period for the SCA visits and structured observations resulted 
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in a set of detailed checklists with good inter-rater reliability. Given the 
differences in taste test results between SCAs and student tasters, it would have 
been helpful to have a larger sample of student tasters since SCA data may be 
more biased towards higher ratings of acceptance than the general student body. 
Another limitation is that students did not perform taste tests on regular non-SC 
dining options as a comparison . 
Each of the research activities on their own did not have the power to 
support a conclusion , but taken together, they do create a picture of the SC 
program's implementation successes and challenges. The toolkit that follows has 
been updated to include some of the strategies discussed here and many will be 
tested in the 2012-2013 academic year. 
9. Conclusion 
It is encouraging to see the support and collaborative effort that made the 
development and implementation of this large-scale, multi-level intervention 
possible. Improving the fidelity and reach of such a program has the potential to 
increase the public health impact for students at Boston University and at other 
institutions that undertake this work. As these programs evolve, they should be 
subjected to further study to determine if they can be implemented as planned, 
and if they ultimately serve to promote healthier eating behaviors and influence 
disease risk factors. Next steps should include testing in more diverse settings 
including public universities and two-year colleges. The RE-AlM framework 
provides guidelines for determining the proportion and representativeness of 
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settings that may adopt the program.85 Finally, cost-benefit analyses will need to 
be performed. 
This work will have wider implications for the public health field . As the 
prevention landscape of the Affordable Care Act86 evolves to arm consumers 
with more nutrition information, the foodservice industry will be called upon to 
identify practices that increase the fidelity of food preparation and thus ensure 
the accuracy of provided nutrition information. SC and similar programs at 
institutions of higher education can serve as models for other institutions that 
feed large numbers of people in their care . 
143 
APPENDIX A: PROGRAM IMPLEMENTATION MANUAL 
144 
SARGENT CHOICE HEAL THY DINING PROGRAM 
IMPLEMENTATION MANUAL 
1. Introduction 
The Sargent Choice Healthy Dining Program is a large-scale 
environmental intervention to improve the healthy eating practices of students at 
Boston University by expanding , enhancing , and promoting healthy food options 
in residential and retail dining locations operated by the University. 
A process evaluation was performed to determine if the program was 
operating as planned , highlight problems to be addressed, help explain program 
outcomes, and serve as a map for program maintenance. This program 
implementation manual was designed to share the revised program model and 
protocols based on the lessons learned from that evaluation. The goal is to 
provide a framework for adapting and implementing the program at other 
colleges and universities. 
2. Program Overview 
USDA Economic Information Bulletin 19,87 (October 2006) , stated , 
"Consumer dining choices are influenced by convenience, taste , nutrition, and 
varying amounts of diet-health knowledge." The Sargent Choice program was 
designed to address each of these selection variables in order to promote 
healthy choices at Boston University: 
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A. Convenience 
Sargent Choice food options are: 
B. Taste 
• Available at all residential dining locations; 
• Available at every mealtime and at every meal station (complete 
entree, pizza, soup, salad, deli, omelet, cereal, toaster); 
• Easily identified with the Sargent Choice logo; and 
• Presented with nutrition tips to allow consumers to customize their 
own healthy meals and snacks. 
Sargent Choice foods are designed with input from chefs to be as flavorful 
and satisfying as traditional options. 
C. Nutrition 
Sargent Choice foods are based on the 2010 Dietary Guidelines for 
Americans.2 These guidelines provide comprehensive and evidence-based diet 
recommendations to promote health and reduce the risk of major chronic 
diseases linked to poor diet. In keeping with the Dietary Guidelines, Sargent 
Choice foods include: 
• Whole grains instead of refined grains; 
• Increased fruit and vegetable content compared to traditional 
recipes; 
• 
• 
Lean meats instead of high fat meats; 
Reduced-fat dairy or calcium-enriched soy instead of high-fat dairy 
products; 
• Increased plant protein options; 
• Liquid oils and heart-healthy spreads instead of solid fats; and 
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• Reduced salt and sugar content compared to traditional recipes. 
D. Diet-Health Knowledge 
The logo and nutrition tips posted for the Sargent Choice options 
presented at each meal station allow consumers to customize their own healthy 
meals and snacks. Descriptive signage identifies the main ingredients of Sargent 
Choice food options and includes tips for completing balanced meals. All print 
materials refer students to the Sargent Choice website for more information and 
links to other program offerings including intensive and population-based 
education. 
3. Program Implementation Manual Overview 
The Sargent Choice Program Implementation Manual is organized into 
five sections. The first section includes tools for organizing a program team and 
determining the responsibilities of team members. The second section includes 
tools for implementing a SC program including nutrition criteria and instructions 
for building recipes and cycle menus. The third section includes tools for training 
dining services staff and student employees and volunteers. The fourth section 
includes tools for promoting the program. The last section includes strategies for 
addressing barriers that were encountered during the process evaluation. 
4. Section 1: Getting Started 
A. Identifying Key Stakeholders 
Stakeholders at Boston University instrumental in supporting the 
development of the Sargent Choice program included leadership personnel from 
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Auxiliary Services, which oversees Dining Services, Student Health Services, 
Athletics, the College of Health and Rehabilitation Sciences (Sargent College), 
Residence Life, and Marketing and Communications. Additional stakeholders 
identified at a later date included leaders from Admissions, Orientation, Alumni , 
Development, the Parent Program, and the Fitness and Recreation Center. 
B. Organizing a Program Team 
The Sargent Choice Development Team consisted of registered dietitians, 
dining services chefs, managers, and staff, plus graduate and undergraduate 
nutrition and non-nutrition students. 
The first step in organizing a program team is identifying team leaders to 
perform key responsibilities in the following areas: 
1. Menu and recipe expansion 
• Recipe research and modification to meet nutrition criteria; 
• Taste testing of new recipes by representative group of students to 
ensure broad appeal; 
• Regular meetings with dining hall directors and chefs to ensure recipes 
earn top ratings for taste, visual appeal , ease of preparation , and cost, 
before earn ing final SC approval 
• Nutrient analysis of executed recipes 
2. Training of Dining Services personnel 
• Training sessions to ensure that foodservice personnel understand the 
nutrition principles of Sargent Choice and are prepared to properly 
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execute the program. This involves: 
o Following recipes; 
o Serving accurate portions; 
o Presenting the foods in an attractive way; and 
o Labeling foods appropriately. 
• Regular meetings with dining managers to encourage input and to 
promote enthusiasm and ownership of the program by all involved. 
3. Training of students 
• Training sessions for student ambassadors who conduct weekly on-
site quality control visits at each dining location; and 
• Training sessions for student promotional team members who promote 
the program to their peers. 
4. Education and promotion 
• Schedule of peer-to-peer educational tables at dining halls; 
• Promotion to incoming students and parents at orientation; 
• Samples and nutrition tips to students at campus-wide events; and 
• Promotion of Sargent Choice Night event each semester. 
All of these responsibilities are described in detail in the sections that follow. A 
worksheet for assigning key responsibilities to team members is provided below: 
149 
Worksheet for Assigning Key Responsibilities of Team Members 
Key Activity Individual or Department 
Responsibility Responsible 
Recipe • Recipe compliance with nutrition 
Development criteria verification 
• Taste testing protocol 
• Recipe preparation instructions for 
foodservice operation 
• Food cost budget compliance 
• Nutrient analysis 
Training Dining • Recipe preparation guidelines 
Services Personnel • Substitution guidelines 
• Managers • Signage and labeling guidelines 
• Chefs and cooks • Display plates guidelines 
• New employees • Troubleshooting 
• Program improvement 
Training Student • Dining hall orientation 
Ambassadors • Introductions to dining services 
managers and staff 
• Program principles 
• Monthly meetings 
Training Student • Dining hall orientation 
Promotional Team • Introductions to dining services 
managers and staff 
• Program principles 
• Monthly meetings 
Program Promotion • Schedule of peer-to-peer promotion 
activities 
• Orientation for incoming students and 
parents 
• Samples and nutrition tips for students 
at campus-wide events 
• Sargent Choice Night 
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Section 2: Implementing a Sargent Choice Program 
A. Nutrition Criteria 
The meal planning goals that guide the development of Sargent Choice 
recipes are based on the 2010 Dietary Guidelines for Americans2 and the Dietary 
Reference Intakes established by the Food and Nutrition Board of the Institute of 
Medicine, National Academy of Sciences. 1 
Food Group 
Meal Planning Goals 
Breakfast Lunch Dinner Total 
Grains/starchy vegetable 
ounce equivalents 2 2-3 2-3 7 
Non-starchy vegetable 
cup equivalents 0-0.5 1-2 1-2 3 
Fruits 
cup equivalents 1 0.5 0.5 2 
Dairy/soy alternative 
cup equivalents 1 1 1 3 
Meat/plant protein 
ounce equivalents 1-2 2-3 3-4 8 
Oils 
teaspoons 1-2 2-3 2-3 6 
Added sugars/solid fats 
calories 90 95 100 290 
Dietary fiber goal (g) 8 11 12 31 
Saturated fat limit (g) 6 8 10 24 
Cholesterol limit (mg) 80 100 110 290 
Sodium limit (mg) 500 900 900 2,300 
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Calories. A calorie level of 2,200 was selected to meet the needs of young 
adult females of average height, a range of normal weights, and various physical 
activity levels. Students at Boston University may eat an unlimited amount of 
food during a dining hall meal period and, therefore the higher energy needs for 
young men may be easily met. 
Whole Grains or Starchy Vegetables. An ounce equivalent of grain is 
equal to one half cup cooked grain (e.g. , rice, pasta, oatmeal) or approximately 
one slice of bread. Generally, a Sargent Choice complete meal contains one cup 
of cooked grain or starchy vegetable such as potato, or the equivalent of two 
slices of bread. Wraps and submarine sandwich buns are generally greater than 
two ounces. Since they are popular options, whole-wheat wraps and buns 
purchased for the Sargent Choice program may be up to three ounces. A slice of 
Sargent Choice pizza contains two ounces of whole grain crust. 
Non-starchy Vegetables. Two cups of leafy greens is the equivalent of 
one cup of other non-starchy vegetables such as carrots, broccoli , and 
cauliflower. A Sargent Choice meal contains the equivalent of one cup of non-
starchy vegetables. Additional vegetables may come from soups, side salads, 
omelet fillings, pizza toppings, or other foods. 
Fruit and Milk: Students are encouraged to add fruit and skim or soy milk 
to their meal to attain the recommended two cup equivalents of fruit and three 
cup equivalents of milk per day. 
Lean Meats and Plant Proteins. Per serving portions of 2-3 ounces of 
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lean meat at lunch and 3-4 ounces at dinner are included in Sargent Choice 
meat-based recipes. One half cup dried beans per serving, three-quarters cup 
tofu , and one half cup tempeh are used in plant-based recipes. 
Oils. The equivalent of approximately two teaspoons of oil per meal is 
planned to meet the daily recommendation of six teaspoons per day. 
Fiber, Saturated Fat, Cholesterol, and Sodium. Fiber goals and saturated 
fat and cholesterol limits are generally achieved for Sargent Choice recipes by 
following the meal planning goals outlined above. Reduced sodium products 
like vegetable stock, deli meats, cheese, and salad dressings are purchased for 
the Sargent Choice program, but sodium goals are nonetheless difficult to 
achieve in today's marketplace.88 
B. Instructions for Building Recipes 
The following tools are provided to assist in recipe development: 
• Healthy cooking guidelines present a step-by-step guide to 
modifying traditional recipes to align with the Dietary Guidelines. 
• The meal-planning chart for Sargent Choice recipes illustrates the 
key ingredients used to build Sargent Choice meals. 
• The checklist for cycle menu approval is outlines the steps for 
approving new Sargent Choice recipes for the cycle menu. 
153 
jl:tQj Sargent Choice Nutrition Center 
Healthy Cooking Guidelines 
• Whole Grains 
Does the recipe call for a refined grain like white flour, pasta or white rice? If so , substitute 
whole wheat flour, whole wheat pasta , brown rice or whole grain bread. 
• Fruits and Vegetables 
o Is there at least 1 cup of vegetables per serving? If not, simply double the vegetables or 
add a vegetable (or two) that you like. 
o Don't hesitate to add some fruit for natural sweetness. 
• Dairy Products 
o Does the recipe call for high-fat dairy products? Using less (usually up to half) than the 
recipe calls for is a good first step. 
o Substitution with a reduced-fat product reduces the saturated fat even more. 
• Butter or Margarine 
Does the recipe call fo r more butter or margarine than you need? Most recipes do. Try 
substituting heart-healthy cooking oil for solid fat or use cooking spray to keep the 
ingredients from sticking to the pan. 
• Meat 
As with dairy products, the amount and type of meat provide opportunities for improvement. 
o Is there more than 3-4 ounces of meat per serving? Decrease the saturated fat by 
decreasing the amount of meat you use. Make up the difference by adding beans or 
Portobello mushrooms to boost fiber and vitamin content. 
o Does the recipe call for a high-fat cut of meat? Substitute a leaner cut of meat such as 
chicken breast or a "select" grade of meat such as round , sirloin, tenderloin or flank. 
• Oil 
If the recipe calls for too much heart-healthy oil , substitute some of it with water, milk, 
vinegar, lemon juice. 
• Sugar 
o Does the recipe call for more sugar than you need? Most recipes can be reduced by 
half with good results. Start by reducing by a fourth and go from there. 
o Is there an opportunity to add some fruit for natural sweetness? 
• Salt 
o Try reducing the salt in your recipes by half. 
o Is there an opportunity to boost the flavor of the recipe with herbs or spices? 
o Commercially prepared dressings and sauces are always saltier than consumers need 
them to be. Try adding water, milk, vinegar or lemon juice to reduce the sodium as well 
as the fat content. 
BU SARGENT CHOICE NUTRITION CENTER 
W EB SITE: www.bu.edujscnutri tion E-MAIL: scnc@bu.edu 
© 2011 Trustees of Boston University. All rights reserved. 
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PHONE: 6 1 7-353-2721 
Revised 10/11 
MEAL PLANNING CHART FOR SARGENT CHOICE RECIPES 
Whole Grain Non-Starchy Vegetable Meat/Meat Alternative 
or Starchy Vegetable or Fruit 
1 cup cooked or 2 oz dry 1 cup equivalent 2-4 oz equivalent 
Whole Grains Non-Starchy Vegetables Lean Meats 
100% Whole Grain Bread: Asparagus Cucumbers Chicken Breast 
Sliced Bread Beets Eggplant Turkey Breast 
English Muffin Bell Peppers Green Beans Shellfish 
Pita Bok Choy Green Peas Cod 
Roll/Bun Broccoli Mushrooms Flounder 
Tortilla Brussels Onions Trout 
Wrap Sprouts Snow Peas Canned Light Tuna 
Cabbage Summer Salmon 
Whole Grain Cereals: Carrots Squash 
Cheerios ® Cauliflower Tomatoes 90% Lean Ground Beef 
Wheaties ® Celery Zucchini or Turkey 
Frosted Mini Wheats 
Oatmeal Leafy Greens "Select" grades of Meat: 
Life® (2 cups raw) : • Round 
Raisin Bran • Romaine • Sirloin 
SC Granola • Spinach • Flank 
Whole Cooked Grains: • Swiss • Tenderloin 
Brown Rice Chard • Rib 
Whole Wheat Pasta • Chuck 
Whole Wheat Cous Cous • Rump 
Quinoa 
Starchy Vegetables Fruits Non-Meat Alternatives 
Corn Apples Honeydew Eggs/Egg whites/substitute 
Potatoes Strawberries Melon Nut Butters 
Sweet Potatoes Apricots Mangoes Beans 
Winter Squashes: Watermelon Nectarines -%cup 
• Acorn Bananas Oranges Tofu (silken, firm , extra firm) 
• Butternut Blueberries Peaches - o/4 cup 
• Pumpkin Cantaloupe Pears Tempeh 
Clementines Pineapple -%cup 
Cherries Plums Hummus 
Grapefruit Raspberries Falafel Patty 
Grapes Soy or Bean Burger Patty 
1% or Non-fat Cottage 
Cheese 
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Checklist for Cycle Menu Approval 
Recipename: -------------------------------------------------
Recipe number: 
SC nutrition criteria met? 
Cost reasonable? 
Category high moderate low 
Cleared for cycle menu? 
Ingredients on list authorized for regular purchase? 
Preparation methods clear and easy to follow? 
Predicted broad appeal? 
Pilot testing date: 
Pilot testing location: 
Number of taste tests: 
Average score: 
Display plate presentation approved 
Display plate photographed 
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yes ________ __ 
RD initials 
yes ________ __ 
DS initials 
yes ________ __ 
OS initials 
yes 
Chef initials 
yes no 
yes 
Chef initials 
yes 
Date 
In addition to the criteria for complete meals, specific criteria for a Ia carte 
options are as follows: 
SC Option Unit Nutrition Criteria 
Food Grou~ Goals Limits 
Muffin each 100% whole grain :S;16 g sugar (including fruit) 
:S; 300 mg Na 
0 trans fat, :S; 2 g sat fat 
Pancakes piece 100% whole grain :S; 6 g sugar (including fruit) 
French toast :S; 250 mg Na, 
0 trans fat, :S; 1 g sat fat 
Cereal 1 oz wt 100% whole grain :S; 8 g sugar 
Soup 6 fluid oz 100% whole grain :S; 300 mg Na 
1/4 cup veg lean meat :S;1 .5 g sat fat 
Pizza sl ice 100% whole grain (2 oz dough) ::; 600 mg Na 
1/4 cup veg :S; 6 g sat fat 
1 oz part-skim cheese 
1 oz lean meat (if meat) 
Salad dressing 4 Tbsp :S; 200 calories, :S;8 g sugar 
:S; 500 mg Na 
:S; 2 g sat fat 
Deli meat 2 oz wt Lean meat :S; 260 mg sodium 
oz = ounce, wt =weight, Na = sodium, g = gram, mg = milligram, sat= saturated 
C. Cycle Menus and Everyday Options 
The Sargent Choice cycle menu and everyday options are designed to 
provide a variety of ready-made and customizable options at each meal. 
Breakfasts include a different whole-grain muffin and whole-wheat pancake or 
French toast every day. A breakfast sandwich appears on the four-week cycle 
menu. Everyday options include customizable omelets, oatmeal, Sargent Choice 
granola, at least one approved cold cereal, 100% whole-wheat bread and English 
muffins, yogurt, cottage cheese, peanut butter, and Smart Balance spread. 
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Muffins 
Apple cinnamon 
Lemon poppy seed 
Orange cranberry 
Raisin carrot 
Banana 
Blueberry 
Pancakes I French Toast 
Whole wheat French toast 
Whole wheat blueberry pancakes 
Whole wheat pancakes 
Whole wheat apple pancakes 
Whole wheat orange cinnamon French toast 
Lunches and dinners include a different soup and pizza every day, as well 
as at least one Sargent Choice entree. Based on feedback from focus groups 
conducted for the process evaluation, a second meat-based entree is now 
offered as an alternative to a Sargent Choice vegan entree. 
Turkey and brown rice 
T ornata and sweet potato 
Beef vegetable and brown rice 
Chicken tomato basil 
Hearty vegetable barley 
Tomato Florentine 
Pasta fagioli 
Soups 
Caribbean jerk chicken 
Chicken barley 
Minestrone 
Asian seared beef and buckwheat noodle 
Potato leek 
Butternut squash 
The dining halls serve one Sargent Choice soup and one regular soup 
during the lunch and dinner periods each day. The cycle menu was designed to 
include one vegetarian or vegan soup each day. All Sargent Choice vegetable-
based soups are vegan. 
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Pizzas and Calzones 
Portabella basil pizza Buffalo chicken calzone 
Tomato, basil, and fresh mozzarella pizza Roasted vegetable and spinach calzone 
BBQ chicken and caramelized onion pizza Spinach and chicken calzone 
Shrimp pesto pizza Chicken sausage and broccoli rabe pizza 
Buffalo chicken pizza Chicken and broccoli pesto pizza 
Vegetable supreme pizza Sausage, broccoli, and onion pizza 
Pepperoni, onion , and pepper pizza Sesame chicken pizza 
Pizzas are made fresh all day with the goal of having four or five pizzas (at least 
one of them being a SC pizza) ready for students to choose from at all times. 
Everyday Sargent Choice Options 
Omelet Station (Breakfast) 
Egg whites 
Three or more vegetable choices 
Reduced fat Swiss cheese 
Reducedfutcheddarcheese 
Deli Station (Lunch and Dinner) 
1 00% whole wheat bread I roll 
1 00% whole wheat wrap I pita 
Turkey breast 
Roast beef 
Reduced fat Swiss cheese 
Reducedfutcheddarcheese 
Three or more vegetable choices 
Hummus 
Cereal Station (All Day) 
Oatmeal 
Sargent Choice granola 
Cheerios 
Optional list of approved cereals 
Toaster I Salad Station (All Day) 
1 00% whole wheat bread 
100% whole wheat English muffin 
Peanut butter 
Smart Balance spread 
Low-fat plain yogurt 
Fat-free cottage cheese 
Two or more approved salad dressings 
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D. Substitution guidelines 
The cycle menu is designed to feature a variety of the most popular SC 
options. Therefore, every effort should be made to follow it. Substitution 
guidelines were developed to ensure that a SC option was offered when 
unforeseen circumstances occurred, like an ingredient order that could not be 
filled by the supplier. 
Acceptable Substitutions at Breakfast: 
• Another Sargent Choice muffin or breakfast entree from the current cycle 
menu (e.g., blueberry muffin instead of cranberry orange muffin); and 
• A different fruit added to a muffin or breakfast entree (e.g ., pear instead of 
apple). 
Acceptable Substitutions at Lunch or Dinner: 
• Another Sargent Choice soup or pizza from the cycle menu; 
• A different whole grain (e.g., brown rice instead of whole wheat pasta); 
• A different non-starchy vegetable (e.g., carrots instead of broccoli); and 
• A different lean meat (e.g., chicken breast instead of turkey breast). 
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Section 3: Training Tools 
A Signage and Display Plate Guidelines 
Signage and display plate guidelines were developed to boost awareness 
and to help consumers apply the SC principles and customize their own healthy 
meals. Based on language and education barriers described during the process 
evaluation, a series of visual guides were created for dining services staff that 
depict the signage and display plate guidelines. 
Sample Training Materials 
• Sargent Choice PowerPoint slides for dining services training; 
• Sargent Choice sign display example; 
• Sargent Choice sign and display plate presentation checklist; 
• Sargent Choice display plate content checklist. 
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Sample Sargent Choice PowerPoint Slides for Dining Services Training 
Sargent Choice Partnership 
Sargent College - Dining Services 
Sargent Choice foods need to be: 
- Delicious 
- Satisfying 
- Energizing 
- Nutritious 
Helpful for health and weight management but 
Sargent Choice is NOT a diet 
Sargent Choice is Important to the 
Entire Boston University Community 
• Students 
• Faculty/Staff 
• Parents 
• Alumni 
Tools for Success 
• Recipes 
• Measuring utensils 
• Assembly instructions 
• Display plates 
• Signage 
Goal = Consistency in great taste and 
appearance 
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Recipes 
Delicious, appealing and nutritious 
Specific 
• Amounts of: 
-Starch 
whole grain or potato or combination 
- Non-starchy vegetable 
all vegetables except potato, sweet potato, corn 
- Lean meats. beans. and tofu 
Recipes 
Delicious, appealing and nutritious 
Specific 
• Types of: 
- Grains (whole grains) 
- Dairy products (reduced fat and fat free) 
- Fats (measured amounts of oils and Smart Balance) 
- Cooking techniques and seasonings (Flavoring) 
Recipes 
Delicious, appealing and nutritious 
Specific limits 
• Salt 
• Saturated fat 
• Sugar 
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Sargent Choice Signs 
• Signs for all Sargent Choice 
entrees 
• Signs for "everyday items" 
- Examples include breads, cereals, 
and salad dressings that meet SC 
criteria 
• Signs for "make your own" 
items 
SC Promotional Tables 
• SC promotional tables allow students 
to taste SC options 
• Held throughout semester to 
-Increase awareness of program 
-Gather feedback for improvement 
Assistance for You: 
Continuous Training 
• Student Employees to Assist You in: 
- Following recipes 
- Serving accurate portions 
- Making appropriate substitutions 
- Preparing complete display plates 
- Consistent labeling 
- Answering consumer questions 
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Your Role 
• Understand the Sargent Choice program 
• Continuous communication 
-What works? 
- How can the food be improved? 
- How can we help you? 
• Endorsement and enthusiasm! 
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Sargent Choice Sign Display Example 
Sargent Choice Signs 
Pizza Station 
Sneeze guard sign with 
Sargent Choice logo is visible 
above heads of students 
standing in line. 
Menu sign with logo 
describes pizza 
toppings and includes 
the caption: 
"Enjoy this pizza with a 
colorful salad or 
piece of fruit. " 
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Sargent Choice Sign and Display Plate Checklist 
Breakfast 
Breakfast Item 
Muffin 
Entree (pa 
French 
Cold Cereals 
Toaster Station 
WW Bread 
WW muffin 
Salad Bar Items 
LF Plain Yogurt 
FF Cottage Cheese 
Peanut Butter 
Smart Balance 
Lunch/Dinner 
sc 
Sign 
Lunch/Dinner Item SC 
Soup 
Pizza 
SC Entrees 
Deli 
Salad Bar Items 
Dressings 
LF Plain Yogurt 
FF Cottage Cheese 
Peanut Butter 
s 
Toaster Items 
WW Bread 
Sign 
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Sargent Choice Display Plate Content Checklist 
Breakfast: 
/ Muffin: 1 muffin with 1 cup fruit 
/ Pancakes/French Toast: Two 6" Pancakes or 2 slices French Toast 
Lunch/Dinner: 
/ Entree Salad 
o 2 cups vegetables (1% cups leafy greens+ 
% cup other vegetable) 
o 3 ounces lean meat 
o 1-2 ounces whole grain bread (roll , pita , wrap, 
croutons) 
/ Sandwich or Wrap Entree 
o 1 Sandwich serving 
(2-3 ounces whole grain bread , 2-3 
ounces lean meat, %-% cup vegetable 
filling) 
o 1 cup side salad 
/ Entree 
o 1 cup cooked whole grain or 1 cup starchy 
vegetable 
o 1 cup non-starchy vegetable 
o 3-4 ounces lean meat or equivalent plant 
protein 
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B. Sargent Choice Ambassador Visits 
Students are trained to complete weekly quality control visits at each 
dining hall. The goals of the visit are to identify and understand any 
discrepancies between what has been planned according to the cycle menu and 
what is being served, and to ensure that signage and display plate guidelines are 
being followed. Students also check the website to verify that the posted Sargent 
Choice menu items agree with the actual menu items served. Finally, the 
students taste the Sargent Choice items using a taste test form adapted from the 
USDA's TEAM Nutrition lnitiative.79 Menu options are rated on a scale from 1-7. 
Students are instructed to explain any ratings less than 6. 
Each Student Ambassador is introduced to the dining services team as an 
additional set of hands to help out and a person they will see regularly for quick 
resolution of any problems or concerns they may encounter. 
Training tools provided: 
• Sample schedule for Sargent Choice Ambassador training sessions; 
• Sample Sargent Choice Ambassador training session objectives; 
• Sargent Choice Ambassador Checklist: Breakfast; 
• Sargent Choice Ambassador Checklist: Lunch and Dinner; 
• Sargent Choice Ambassador Note Sheet: Breakfast; 
• Sargent Choice Ambassador Note Sheet: Lunch and Dinner; 
• Taste Test Form. 
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Sargent Choice Ambassador Training Session Schedule 
Date/Time 
September 19 
9-11am 
September 26 
9-11am 
Week of 
September 26 
Variable 
October 3 
9-11am 
October 10 
Variable 
Nov 7 
9-10am 
Dec 5 
9-10am 
Topics 
Introduction to Program 
Introduction to student team and RD staff 
Structure of dining hall management and staff (contact info) 
Purpose and objectives of SCA program 
Dining Hall Orientation 
Tour of dining halls 
Dining hall assignments 
Training Visits 
All SCAs choose one breakfast and one lunch or dinner 
meal period from list of choices to complete and review SCA 
checklist with RD at assigned dining hall 
Preparation for Independent Visits 
Review and discuss SCA checklist results with team 
Role play ways to offer help to dining hall staff 
Communication dos and don'ts 
Semester visit schedule assignments 
Individual meetings with RD to review SCA checklists 
Monthly Team Meeting 
Share experiences 
Discuss best practices 
Monthly Team Meeting 
Share experiences 
Discuss best practices 
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Sample Sargent Choice Ambassador Training Session Objectives 
Purpose of SCA Program 
After participating in this session, SCAs will be able to: 
1. Describe the purpose of the SCA program 
2. Contact members of the RD and dining hall management team 
3. Describe the structure of the cycle menu 
4. List everyday option categories 
5. Describe the sign and display plate guidelines 
6. Refer to the SCA checklist and state the steps to complete before, during, 
and after a dining hall visit 
7. Refer to the taste test form and describe the taste testing guidelines 
Dining Hall Orientation 
After participating in this session, SCAs will be able to: 
1. Recognize the dining hall managers 
2. Describe the set up of each meal station 
3. Conduct a taste test 
4. Commit to a schedule of training visits 
Preparation for Independent Visits 
After participating in this session, SCAs will be able to: 
1. Identify three strategies for effective communication with dining hall staff 
2. Complete the SCA checklist 
3. Identify types of problems that may be solved independently 
4. Identify types of problems to refer to RDs 
5. Commit to a schedule of independent visits 
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SC Ambassador Checklist 
Breakfast 
1. Fill in expected menu items from cycle menu. 2. Check dining website postings at www.bu.edu/dinlng. 
SCAmbas~dorName: --------------------------------
3. If an item does not appear to be offered or you aren't sure, ask the attendant 0 0o you have the SC -------today?" Record the answer on the note sheet. 
Breakfast 
Logo Posted If Posted Item Not Offered, 
Dining Hall: Next to Item sc Is There a Substitute? 
Day/Date: Website Offered Sign 
Cycle Menu Week: Today's SC Offering According to 
Today's selection: Cycle Menu Dining Website Posting What? 
Muffin 
Breakfast Entree 
Made-to-order: Yes I No I Yes I NoiYesl No Comments 
Omelet ::::::::::::::::::::::::::::::::::::::::::::::::::::::-::::::::::::::::::::::::::::::::::::::::::::: 
Egg Whites :::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
3 or More Veg Choices :::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Alpine Lace low-fat Cheese E:;:; :; :; :; : ;; ;: ; :;: ; :; :; :; :; :; :; : ;:; :; :; :; :; :; :; :; :; :; :; :;: ; :; :; :; :; :; :; :; :; : ;: ; :::; :;: ; : ;: ; : ;: ; :; :; :::;:;:;:; :; :; : 
Daily offerings: I IYesl No I Yes I NoiYesl No Comments 
Oatmeal 1:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;: 
SCGranola 1:;::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Cold Cereals ;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:::;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:::;:;:;:; Yes 
Cheerios ;:;:;:;:;:::;:;:;:;:;:;:;:;:::::;:;:;:::;:::;:;:;:;:;:;:;:;:;:;:;:;:;:::;:;:;:::;:;:::::;:;:;:::;:; 
Frosted Mini Wheats ;:;:;:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::;:::::::;::::: 
Cereal3 ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Toaster :::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::1 Yes I No I Yes I No I Yes I No 
100% WW Bread 1::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
100% WW English muffin 1:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::;:::;::::::::::::: 
Peanut Butter (;::;:::::=::::;=:;::;::=;:;:::::::::::::::: ::::::::::=::::~;:;::::::::::::::::::::::::::::::: : : 
:::~:~rrrr:~rrrrr:~rr:r~rrrrr:~r:\\~r~ I I I I I I I Smart Balance Low~ fat Plain Yogurt 
Fat-free Cottage Cheese .:::::::::::::::::::::::::::::::::::::::::::::;:;::::::::::::::::::::::::::::::::::::::::::::::::::: 
Skim Milk ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Display Plates 
Muffin: 1 muffin with 1 cup cut fruit 
WW Pancakes/French Toast: Two 6" Pancakes or 2 slices French Toast with 1 cup cut fruit 
Appropriate Substitutes 
Another SC muffin or SC breakfast entree from the cycle menu 
A different fruit added to muffin or pancake/French toast entree 
SC Ambassador Name: -----------------
Dining Hall 
Day/Date Please explain all discrepancies that apply to your visit today so that we may continue to improve the Sargent Choice Program 
Cycle Menu Week 
Discrepancies I Muffin 
noted: Entree Cereal Omelet Oatmeal Toaster Salad Bar 
--
Substitute does 
not meet SC 
criteria 
--
Display plate 
missing 
-
Display plate 
...... (incomplete 
....... 
w 
I 
Display plate 
incorrectly 
portioned Ill~~~~ I 
Station attendant 
not knowledgable 
about SC recipe or 
ingredient 
Other 
Note Sheet- Breakfast 
~ 
-....j 
~ 
SC Ambassador Checklist Please circle ; lunch or Dinner SC Ambassador Name: - - -------- ---
1. Fill In expected men u items from cycle menu. 2. Check dining website postings at www.bu.edu/dining. 
3. If an item does not appeu to be offered or you aren't sure, ask the attendant "Do yo u have the SC ___ todayr Record the answer on the note sheet. 
logo Posted 
Dining Hall Next to Item I sc If Posted Item Not Offered, Is There a Substitute? Display Plate? 
Cycle Menu Week 
Day/ Date 
Today's selection: 
Soup 
Pizza 
lunch/Dinner Entree 1 
Lunch/Dinner Entree 2 
lunch/Dinner Entree 3 
Made-to-order: 
Deli 
Today's SC Offering According to 
D;cleMenu Dining Website Posting 
Websfte Offered Sign 
Posting? Today? Posted? 
Yes I No I Yes I NoiYesl No I Yes I No IN/A 
Yes I NoiYesl No 
:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::1::::::::::::: 
What? 
Appro· 
prlate? 
Accurate 
Portions? I Tasted? 
YesiNoiYesJNo(vesJ No IYesiNo 
·::::::::: :: :: ::~:: : :::: ::::: : 
Comments 
1~:: :..:: 1&:!~!~!~1~~~~~:~1i~~i~:! ~! : !~!~! ~~~:~ .~!~ ~ ~!~1~!~!~1~!~!~!:!~! ~!~!~!~1~!~~~ !~~~. ~~~·~·1 I I I 
100% WW Roll ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
X Brand Turkey Breast ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
X Brand Roast Beef ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
2 or m ore Alpine Lace cheeses ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::·::::::::: 
3 or more Vegetable Oloices ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Hummus 1: ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Guacamole ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Dally offerings: Yes I NoiYesl No 
Salad Bar :::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::1::::::::::::: 
low-fa t Plain Yogurt : : ::::::::::::::: ::: : :::: :::::::: :; ::::: ::::::::: ::::::: ::::: ::::::: ::::::::::::::::::::::::::::::::::::: 
Fat-free Cottage Oleese : : : : ; : ;: : ::::::: ::::: ::: : ::::::::: ;: : :; :::::: :;: :::::::: : :::::::::: :; ::::::::: ; :: ::::::::::: : :::::::::::: 
Peanut Butter ::::::::::::::::::::::::;:::::;:::::::::::::::::::::;:::::::::::::::::;:::::::::::::::::::::::::::::::::: 
Smart Balance ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
Ute Olive Oil VInaigrette ::::;:;:;:::::::::::::::::::::::::::::;:::::::::::::::::;:::::;:;:;:;:;:;:;:;:;:::;:;:::::::::::::::::::: 
Dressing 2 Name: 
Dressing 3 Name: 
Toaster :::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::1 Yes I No I Yes I No 
I ~~:~ :: :~:~i:h muffin I ~ 00~ ~~~~I~~~~~~~~~~~~~~~~ I~~~~~~~ ~~~~~ ~~ ~~ ~~~~~~~~~~~~~~~~~~~~~~~~ I~~~~~~~~~ r~ ~~ 
Skim Milk :::::::::::::::::::;:::::::::::::::::::::::::::::::::::::::::::::::;:::::::::::::::::::;:;:::;:::::;::::: 
Display Plates 
Pizza: 1s!ice (1/8 pie) w/ 1/4 cup vegetable topping and 1 cup side sa lad 
Entree salad: 2 cups vegetables("" 1·1/2 cups leafy greens plus 1/2 cup other vegetables, .. 3 oz meat, 1-2 oz whole grain bread (cou ld be roll , pita, wrap, croutons) 
Sandwich or wrap entree: 2·3 oz whole grain bread (wrap, pita, slices, tortilla), 2-3 oz meat, 1/4 • 1/2 cup vegetable filling, and 1 cup side salad 
Lunch or dinner entree: 1 cup cooked whole grain or starchy vegetab le or 2-3 oz whole grain bread, 1 cup non-starchy vegetable, .. 3 oz meat or equiva lent plant protein 
Appropriate Substitutes 
COmments 
Comments 
Another SC soup or SC piua from the cycle menu 
A different whole grain (e.g. Brown rice instead of WW pasta, WW pita instead of WW tortilla) 
A different non-sta rchy vegetable (e.g. Carrots instead of cauliflower, broccoli instead of spinach) 
A different lean meat {e.g. Chicken breast instead of turkey breast) 
....>. 
-.,.J 
CJ1 
Please circle: lunch or Dinner 
Dining Hall 
Meal Period 
Day/Date 
Discrepancies 
noted: 
Substitute does 
not meet SC 
criteria 
---
Display plate 
missing 
--
Display plate 
Soup 
1 :~~~ f : ~~ ~ t~~~II~~~f~~ 
:: l: l::: ~: : l:::::::: l: l:.:::.: ~ : ~: l: 
,incomplete 
: ~: ~:~:~:~: ~ :~:1~ : ::: :: :: :::::::: 
l·l!!:!!!.::::::::::::::::::::::::l!! 
I 
Display plate 
incorrectly 
portioned 
•••••••••••••••••••••••••••••••••••• Stati on attendant 
not knowledgable 
about SC recipe or 
ingredient 
Other 
Note Sheet- lunch or Dinner 
SC Ambassador Name: _ _ _______ _ 
Please explain all discrepancies that apply to your visit today so that we may continue to improve the Sargent Choice Program 
Pizza 
Entree 1 Entree 2 Entree 3 
Deli Salad Bar Toaster 
I ~ i I 
i 
I ~~ 
I I I 
TASTE TEST FORM 
Dining Hall: 
Meal Period: 
Day/Date: 
1. Food Item: Explain any rating LESS THAN 6 
Extremely Extremely 
Bad Good 
How does the food LOOK? 1 2 3 4 5 6 7 
How does the food SMELL? 1 2 3 4 5 6 7 
How does the food TASTE? 1 2 3 4 5 6 7 
How is the TEXTURE? 1 2 3 4 5 6 7 
How is the TEMPERATURE? 1 2 3 4 5 6 7 
How do you rate the food OVERALL? 1 2 3 4 5 6 7 
2. Food Item: Explain any rating LESS THAN 6 
Extremely Extremely 
Bad Good 
How does the food LOOK? 1 2 3 4 5 6 7 
How does the food SMELL? 1 2 3 4 5 6 7 
How does the food TASTE? 1 2 3 4 5 6 7 
How is the TEXTURE? 1 2 3 4 5 6 7 
How is the TEMPERATURE? 1 2 3 4 5 6 7 
How do you rate the food OVERALL? 1 2 3 4 5 6 7 
3. Food Item: Explain any rating LESS THAN 6 
Extremely Extremely 
Bad Good 
How does the food LOOK? 1 2 3 4 5 6 7 
How does the food SMELL? 1 2 3 4 5 6 7 
How does the food TASTE? 1 2 3 4 5 6 7 
How is the TEXTURE? 1 2 3 4 5 6 7 
How is the TEMPERATURE? 1 2 3 4 5 6 7 
How do you rate the food OVERALL? 1 2 3 4 5 6 7 
4. Food Item: Explain any rating LESS THAN 6 
Extremely Extremely 
Bad Good 
How does the food LOOK? 1 2 3 4 5 6 7 
How does the food SMELL? 1 2 3 4 5 6 7 
How does the food TASTE? 1 2 3 4 5 6 7 
How is the TEXTURE? 1 2 3 4 5 6 7 
How is the TEMPERATURE? 1 2 3 4 5 6 7 
How do you rate the food OVERALL? 1 2 3 4 5 6 7 
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Section 4: Promotional Tools 
A. Sargent Choice Promotional Team 
The SC Promotional Team is made up of a combination of paid and 
volunteer students interested in promoting the SC program to their peers. A 
series of educational tables staffed by 3-4 team members are set up at the dining 
halls throughout the semester. Promotional team members wear bright green tee 
shirts with the SC logo to distinguish them from other students during busy dining 
periods. 
Sargent Choice Promotional Team 
Educational Table at Dining Hall 
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All students participating on the SC Promotional Team complete a training 
program led by one of the SCNC RDs. Attendance is required at a group training 
session and reinforced at educational tables throughout the semester. Various 
marketing strategies (quizzes, samples, surveys) are used to facilitate 
communication with students to achieve the following goals: 
1. Increase awareness of the SC program; 
2. Communicate the SC goals of making healthy eating easy and 
appealing; 
3. Encourage students to try SC samples and provide their feedback; 
and 
4. Encourage students to continue to share their positive and negative 
feedback by engaging with SC social media platforms. 
Training includes SC general nutrition criteria, and the importance of 
conveying a positive attitude, enthusiasm, and making eye contact when 
interacting with students. Role modeling and role playing are used to illustrate the 
training messages. 
Students with experience as team members are eligible for advanced 
training as leaders. Advanced training sessions include strategies for motivating 
and encouraging team members and problem-solving strategies to deal with 
common barriers such as lack of food samples, table set-up, or awareness by 
dining staff of a scheduled event. Leaders are also encouraged to share their 
experience regarding best practices and activities to accomplish program goals. 
Educational tools also double as training pieces for the Sargent Choice 
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promotional team. The following promotional piece was developed to highlight 
the Sargent Choice principles in response to the question "What exactly is 
Sargent Choice?" 
Educational Tools 
This promotional piece was designed 
to address the infrequent user 
question: 
"What exactly is Sargent Choice?" 
It also serves as a reminder to 
promotional team members of the 
Sargent Choice principles and 
nutritional benefits. 
All promotional pieces finish with a 
drive to the Sargent Choice website for 
more information. 
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Training tools provided : 
• Sample schedule for Sargent Choice promotional team member training 
sessions; 
• Sample Sargent Choice promotional team member training session 
objectives; 
• Sample schedule for Sargent Choice promotional team leader training 
sessions; 
• Sample Sargent Choice promotional team leader training session 
objectives. 
180 
Date/Time 
September 19 
5-7pm 
Weeks of 
September 26 
October 3 
October 12 
5-6pm 
November 9 
5-6pm 
December 7 
5-6pm 
Sargent Choice Promotional Team Member 
Training Session Schedule 
Topics 
Introduction to Program 
Introduction to student team and RD staff 
Structure of dining hall management and staff (contact info) 
Goals of promotional team program 
Educational Table Orientation 
Team members choose one educational table event from 
schedule of choices for supervised training 
Monthly Team Meeting 
Share experiences 
Discuss best practices 
Evaluate promotional activities 
Plan for Sargent Choice Ni.ght 
Semester event assignments 
Monthly Team Meeting 
Share experiences 
Discuss best practices 
Evaluate promotional activities 
Identify campus events for promotional activities 
Monthly Team Meeting 
Share experiences 
Discuss best practices 
Evaluate promotional activities 
181 
Sample Sargent Choice Promotional Team Training Session Objectives 
Goals of Promotional Team Program 
After participating in this session, team members will be able to: 
1. Describe the goals of the promotional team program 
2. Contact members of the RD and dining hall management team 
3. Describe the general nutrition criteria for the SC program 
4. Identify characteristics of effective promotional team members 
5. Describe how marketing strategies may be used to facilitate 
communication with students to achieve program goals 
Educational Table Orientation 
After participating in this session, team members will be able to: 
1. Recognize the dining hall managers 
2. Answer general questions about the SC program 
3. Communicate SC goals of making healthy eating easy and appealing 
4. Encourage students to try SC sample and provide their feedback 
5. Encourage students to continue to share their positive and negative 
feedback by engaging with SC social media platforms. 
6. Commit to a schedule of independent visits 
Monthly Team Meetings 
After participating in this session, team members will be able to: 
1. Identify promotional activities that facilitate communication with students 
2. Identify 2 strategies for overcoming barriers to communication with 
students 
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Date/Time 
September 16 
4-6pm 
October 7 
5-6pm 
November 4 
5-6pm 
December 2 
5-6pm 
Sargent Choice Promotional Team Leader 
Training Session Schedule 
Topics 
Introduction 
Introduction to student leaders and RD staff 
Purpose of promotional team leadership program 
Monthly Team Meeting 
Share experiences 
Discuss best leadership practices 
Evaluate promotional activities 
Plan for Sargent Choice Night 
Semester event assignments 
Monthly Team Meeting 
Share experiences 
Discuss best leadership practices 
Evaluate promotional activities 
Identify campus events for promotional activities 
Monthly Team Meeting 
Share experiences 
Discuss best leadership practices 
Evaluate promotional activities 
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Sargent Choice Promotional Team Leader Training Session Objectives 
Purpose of Promotional Team Leadership Program 
After participating in this session, team members will be able to: 
1. Describe the purpose of the promotional team leadership program 
2. Identify characteristics of effective promotional team leaders 
3. Describe strategies for motivating and encouraging team members 
4. Identify solutions to common barriers, e.g.: lack of food samples, table set-
up, awareness by dining staff of scheduled event 
5. Complete team member evaluation form 
Monthly Team Meetings 
After participating in this session, team leaders will be able to: 
1. Describe characteristics of effective team members 
2. Identify promotional activities that facilitate team member communication 
with students 
3. Identify sources of support to strengthen team member performance 
4. Identify campus activities that are well-suited for SC promotion 
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Sargent Choice Night 
Sargent Choice Night is a promotional event held once each semester to 
showcase new SC recipes. For this evening only, all food stations in the dining 
halls feature only SC options rather than a Sargent "Choice." The goal of the 
evening is to expose students who may not have intentionally chosen SC options 
in the past to a positive experience that will increase their interest in choosing 
Sargent Choice in the future . The event also serves as an opportunity for all 
members of the Sargent Choice team to work together on a regular basis to 
create new recipes. 
Each event is given a theme. Themes have included global cuisine, 
Sargent Choice favorites, and comfort foods. New menu items created for 
Sargent Choice Night included beef gyros, healthy macaroni and cheese, beef 
stew, chicken quesadillas, grilled chicken Caesar salad, roasted turkey dinner, 
black bean burgers (for the vegan station), and cut fruit with chocolate fondue . 
Students are more likely to fill out short, focused surveys, are more likely 
to be filled out by students. Rating of menu items is important because it 
provides the team with information about popular recipes that should be included 
in future cycle menus. An example is provided below. With this format, a single 
sheet of paper may be cut into two surveys. 
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SARGENT CHOICE NIGHT MENU EVALUATION 
Please rate the menu items you tried tonight. 
Extremely Extremely 
Bad Good 
[ITEM 1] 1 2 3 4 5 6 7 
[ITEM 2] 1 2 3 4 5 6 7 
[ITEM 3] 1 2 3 4 5 6 7 
[ITEM 4] 1 2 3 4 5 6 7 
[ITEM 5] 1 2 3 4 5 6 7 
[ITEM 6] 1 2 3 4 5 6 7 
[ITEM 7] 1 2 3 4 5 6 7 
Thank you! 
SARGENT CHOICE NIGHT MENU EVALUATION 
Please rate the menu items you tried tonight. 
Extremely Extremely 
Bad Good 
[ITEM 1] 1 2 3 4 5 6 7 
[ITEM 2] 1 2 3 4 5 6 7 
[ITEM 3] 1 2 3 4 5 6 7 
£ITEM 4] 1 2 3 4 5 6 7 
[ITEM 5] 1 2 3 4 5 6 7 
[ITEM 6] 2 3 4 5 6 7 
[ITEM 7] 2 3 4 5 6 7 
Thank you! 
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Section 5: Strategies for Addressing Barriers 
Students 
Infrequent SC users prefer healthier versions of the traditional foods they 
are already eating. In response to this feedback, the theme of a popular Sargent 
Choice Night was "comfort foods" and the following promotional pieces were 
created for some of the featu red menu items: 
Quesadillas. 
Now available 
in healthy. 
ac 'n cheese. 
Now available 
in healthy. 
Students also like being able to customize their meals. The following deli 
station sign was designed to address those preferences and educate students at 
the same time. 
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Build Your Own 
Sargent Choice Sandwich 
Choose a Whole Wheat: 
Bread Tortilla Roll Pita 
Choose a Lean Meat: 
Turkey Roast Beef Roasted Chicken 
Add 2 or more Vegetables: 
Lettuce Tomato 
Onion Roasted Vegetables 
Reduced-Fat Cheese: 
Swiss Cheddar 
Spreads 
Hummus, Mayo, Mustard, Cranberry sauce, Pepper relish 
Look for Guacamole on Make a Difference Mondays 
Some students associated the Sargent Choice program with vegan and 
vegetarian offerings because the SC menu sign was always visible at the vegan 
station and rarely had a line of students blocking it. In contrast, when the SC 
option was being served at the stir-fry or other popular stations, menu signs were 
not visible because of students standing in line. In response to this, the Creative 
Services Department at Boston University created the sneeze guard signs that 
are now placed at any station where a SC option is being served. The sign is 
visible above the heads of students standing in line. The cycle menu was also 
modified to include a SC meat-based option every time a SC vegan option is 
being served. 
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Although frequent SC users were knowledgeable about the Sargent 
Choice principles and believed they were beneficial , infrequent users were less 
knowledgeable and more skeptical about potential benefits. They were also less 
likely to engage with promotional team members at promotional tables. In 
response, the promotional team training was revised to encourage team 
members to interact more with students. In addition, promotional pieces were 
created as described above, to address the question, "What makes Sargent 
Choice the healthy choice?" 
All students appreciated sampling opportunities such as Sargent Choice 
Night. Future plans include planning more sampling events outside the dining 
halls. Although it is not realistic to plan more than one complete Sargent Choice 
Night each semester, it is realistic to plan more Sargent Choice features like 
smoothies or desserts, and these will be considered in the future for a toolkit. 
Dining Services 
Barriers that were identified during the process evaluation included 
education, language, and cultural differences of food service workers. In 
response to this information , an effort to create simpler training materials with 
more visual cues such as the ones included in training section 3 above. 
Cost was also a barrier that was identified by some dining services 
managers. There are ways to engineer a cycle menu to offset the cost of more 
expensive ingredients, such as lean beef, by using less expensive ingredients, 
such as black beans. It is important for all members of the development team to 
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communicate about this and to strive to work collaboratively and creatively within 
the budget constraints. The checklist for cycle menu approval in section 2 
includes a record of the cost level (low, moderate, or high) which can be used for 
planning purposes. 
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APPENDIX 8: COMPLETE LIST OF SARGENT CHOICE 
LUNCH AND DINNER ENTREES 
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COMPLETE LIST OF SARGENT CHOICE LUNCH AND DINNER ENTREES 
Chicken 
• Sweet chili chicken sandwich with cucumber, red onion, and tomato salad 
• Barbeque chopped chicken salad with chipotle cucumber ranch dressing 
• Asian chicken salad with Asian dressing 
• Moroccan chicken skewers with whole-wheat cous cous and spinach 
• Sweet and sour chicken with brown rice 
• Grilled pesto chicken sandwich 
• Chicken parmesan sandwich with cucumber salad 
• Grilled chicken sandwich with peach barbeque and summer vegetables 
• Chicken and vegetable fajitas with southwestern corn and black bean 
salad 
• Chicken quesadillas 
• Grilled garlic rosemary chicken breast with mushroom and vegetable 
barley and herbed zucchini 
• Smothered chicken with brown rice and summer squash 
Turkey 
• Spicy turkey meatloaf with mashed potatoes and steamed carrots 
• Salisbury steak (turkey) with arugula mashed potatoes and roasted carrots 
• Spicy meatball sandwich with watercress, jicama, and orange salad 
• Shepherd's pie with tarragon carrots 
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• Hungarian turkey burger with Budapest chopped salad 
• Souvlaki turkey wrap with cucumber, red onion, and tomato salad 
• Jamaican jerk turkey tips with roasted sweet potatoes 
• Roast turkey breast with gravy, mashed potatoes, and carrots 
• Teriyaki turkey tips with jade green fried rice and snow peas 
• Turkey sloppy Joe with summer vegetable slaw 
• Mu Shu turkey wrap with Asian slaw 
• Jerk seasoned turkey cutlet with red beans and rice and collard greens 
Beef 
• Roast top round of beef with baked potato and broccoli-cauliflower saute 
• Orange scented beef stir-fry with ginger bok choy and brown rice 
• Blue ribbon meatloaf with scallion mashed potatoes and carrots 
• Stir fried beef and peppers with brown rice pilaf 
• Asian flank steak with vegetable fried brown rice 
• Braised brisket and roasted vegetables with garlic mashed potatoes 
• Shredded beef burritos with black bean and corn salad 
• Mustard flank steak with baked potatoes and roasted vegetables 
Pork 
• Pork chop with cranberry chutney with quinoa and honey mint carrots 
• Mustard maple pork tenderloin with roasted red potatoes and spinach 
• Grilled pork loin with tangy lime sauce, brown rice pilaf, and Asian slaw 
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• Herb roasted pork loin with mushroom barley pilaf, zucchini squash and 
apple chutney 
• Chipotle glazed pork loin with southwestern corn bread and vegetable grill 
• Apple stuffed pork loin with roasted potatoes and spinach and garlic saute 
• Jerk pork loin with mango salsa, brown rice, and vegetables 
• Ginger soy pork loin with brown rice pilaf and ginger bok choy 
Pasta 
• Eggplant parmesan with whole wheat linguine and spinach 
• Pasta casserole 
• Mushroom, sausage, and spinach lasagna with summer squash saute 
• Spaghetti bolognaise primavera 
• Spaghetti and sundried tomato meatballs with grilled vegetable salad 
• Mediterranean chicken scampi with whole-wheat penne 
• Chicken broccoli ziti 
• Chicken cacciatore with whole-wheat pasta and spinach 
• Beef noodle bowl 
Vegan 
• Black bean enchiladas 
• Lentil oat burger with Asian slaw 
• Black bean burger with corn and tomato salad 
• Julienne vegetable tofu pasta toss 
• Red bean falafel with avocado with tomato salad 
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• Meatless pasta bolognaise and vegetable sauce 
• Broccoli lasagna roll 
• Sweet and sour tofu with brown rice 
• Tofu noodle bowl 
• African sweet potato and black beans 
• Stuffed peppers 
• Chinese firecracker tofu with brown rice 
• Meatless sloppy Joe sandwich with baked herb zucchini 
• Whole-wheat pasta squash toss 
Fish 
• Japanese tossed salad with wasabi salmon and ginger dressing 
• Paella bowl 
• Tuna melt with summer slaw 
• Creole shrimp and chicken saute 
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APPENDIX C: STRUCTURED OBSERVATION CHECKLIST 
BREAKFAST 
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Structured Observation - Breakfast SC Ambassador Name: 
Dining Hall 
JMeal Period I After completeing SC Ambassador checklist, please observe each station in order as directed. Cycle as many times as observation period permits. 
Day/Date 
Station 
Pancake I 
French 
Time 
Pla n 
10 
Toast I minutes 
Station 
Omelet j 10 
Station minutes 
Observ 
1 
Tally 
Observ 
2 
Tally 
Structu red Observation Plan 
Start time: 
Non-SC cereal : 
SC cereal: 
Finish time : 
Start time :' 
Non-SC muffin served: 
SC muffin served :, 
--
Other bakery item
1 
Finish time:' 
Start time: 
Refined grain bread 
100% WW bread 
Refined English muffin 
100% WW English muffin 
Bagel' 
Finish time:l 
Start time: 
Total# of pancakes or french toast dishes read VI 
Observation 
1 
Start t ime: 
Finish time: 
#I of people 
choosing 
#I of people 
choosing 
---
#of people 
choosing 
Obse rvation 
2 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
Observation 
3 
Observation 
4 
I I I 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
Observation 
5 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
Is SC option available for selection?! 0 yes#_ o no I o yes#_ 0 no I o yes#_ 0 no I o yes#_ 0 no I 0 yes#_ 0 no 
Observ 
3 
Tally 
Students requesting/selecting non-SC option 
Students requesting/selecting SC option 
Finish time: 
Observ 
4 
Tally 
Observ 
5 
Tally 
Start time: 
Whole eggs' 
Egg whites or Beaters 
Regular cheese 
l ow-fat cheese 
No vegetables! 
Vegetables! 
Finish time : 
#I of people 
choosing 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
#of people 
choosing 
APPENDIX D: STRUCTURED OBSERVATION CHECKLIST 
LUNCH AND DINNER 
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-->. 
CD 
CD 
Structured Observation -lunch or Dinner 
Dining Hall 
Meal Period 
Day/ Date 
Stat ion (Time Plan 
All First 30 
minutes 
Up to IS 
Pizza I minutes for 
Station each 
observation 
Entree 110 minutes 
Stations per Entree 
Observ 
1 
Tally 
Observ 
I 
Tally 
Soup 
110 minutes 1---Station 
Observ 
I 
Tally 
Deli I 10 minutes I == Station 
Toaster 
Station 
I 
Observ 
2 
Tally 
Observ 
2 
Tally 
- --
Observ 
2 
Ta lly 
- --
---
I 
SC Ambassador Name: 
After completeing SC Ambassador checklist, please observe each station in order as directed. Cycle as many times as observat ion period permits. 
Structured Observation Plan 
Complete SC Ambassador Checklist 
Observation I Observation I Observat ion I Observation I Observation 
1 2 3 4 5 
Start time: 
Finish time: 
Start time: 
Total# of pizzas ready 
Is SC pizza one of them?! 0 yes o no 
If yes: 
#of pieces left: 
••••••••••••••·•••••·••••••••••••••••••••••••••l •••••••••••••••••••i••••••••••••••••••••••• 
D yes 0 no a yes o no ayes o no ayes o no 
Time in minutes until SC pizza is gone: 
If no: 
Is SC pizza in the oven or being prepared?! o yes o no 
Observe up to 15 mins or until SC pizza is served . Note waiting time (minutes), 
D yes o no o yes o no oyes o no ayes o no 
Observ 
I 
Observ 
I 
Observ 
3 4 5 
Tally Ta lly Ta lly 
Observ Observ Observ 
3 4 5 
Tally Tally Tally 
--- --- - - -
Observ Observ Observ 
3 4 5 
Tally Tally Tally 
--- --- ---
--- --- ---
SC pizza served within 15 minutes71 o yes o no 
If yes, time In minutes unti l SC pizza is gone: 
Finish time:, 
I Time 
Do not include soup, pizza, burgers/fries,
1 
or deli stations 
Non-SC entrees served today :! 
#of people 
SC entrees served today: j choosing: 
Start time: 
Non-SC soup served todav:l 
#of people I choosing 
SC soup served today: 
Finish time:l 
Starttime: l 
I #of people I choosing 
Refined grain bread 
100% whole wheat bread 
Regular cheese 
Low-fat cheese1 
Fin ish time: 
Time: 
100% WW bread available?' 
100% WW English muffin available? 
a yes o no I 
a yes o no 
a yes o no 
#of people 
choosing: 
#of people 
choosing 
#of people 
choosing 
I 
I 
oyes o no l 
a yes o no 
a yes o no 
#of people 
choosing: 
#of people 
choosing 
#of people 
choosing 
I 
I 
ayes o no I 
ayes o no 
o yes o no 
#of people 
choosing: 
#of people 
choosing 
#of people 
choosing 
I 
I 
o yes o no l 
ayes 0 no 
a yes o no 
#of people 
choosing: 
#of people 
choosing 
#of people 
choosing 
a yes o no 
aves o no 
APPENDIX E: SARGENT CHOICE SURVEY QUESTIONS INCLUDED IN 
ANNUAL ON-LINE SATISFACTION SURVEY OF 
UNDERGRADUATE STUDENTS 
1. Which of the following describes what Sargent Choice means to you? 
a. Vegetarian/vegan 
b. Special food for health problems 
c. Diet food 
d. Healthy 
e. Don't know 
f. Other 
2. How often do you notice a Sargent Choice food option when you choose your 
meals? 
3. How often do you think the Sargent Choice food option is as appealing as 
other options when you choose your meals? 
4. When available, how likely are you to choose each of the following Sargent 
Choice food options? 
a. Pizza 
b. Make your own omelet with SC recommended ingredients 
c. Make your own sandwich with SC recommended ingredients 
d. Stir-fry entree 
e. Pasta entree 
f. Traditional entree 
g. Vegetarian/vegan entree 
h. Muffin 
5. How likely are you to choose a SC food option 
a. As part of your meal? 
b. As your entire meal? 
6. How satisfied are you with the quantity of SC food options at 
a. The residence dining rooms? 
b. Late Nite Cafe? 
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APPENDIX F: SARGENT CHOICE NIGHT SURVEY QUESTIONS 
1. Are you? o Male o Female 
2. What year in school are you? 
o Freshman o Sophomore o Junior o Senior 
3. How much do you agree with the following statements? 
a. Healthy ingredients are important to me. 
b. Before tonight, I noticed Sargent Choice options. 
c. Before tonight, I had a positive opinion of Sargent Choice. 
d. Before tonight, I was likely to choose a Sargent Choice option. 
e. Based on my experience tonight, I have a more positive opinion of 
Sargent Choice. 
f. Based on my experience tonight, I am more likely to choose a Sargent 
Choice option in the future. 
g. I would like to see more Sargent Choice options in the dining hall on a 
regular basis. 
201 
APPENDIX G: SARGENT CHOICE PROMOTIONAL TABLE 
SURVEY QUESTIONS 
1. Are you? o Male o Female 
2. What year in school are you? 
o Freshman o Sophomore o Junior o Senior 
Please select all that apply. 
3. I choose a Sargent Choice option because: 
o I prefer healthy food 
o It looks better than the other options 
o It looks as good as the other options 
o I feel better when I eat Sargent Choice 
o I tried it before and I liked it 
o Other 
Please select all that apply. 
4. I don't choose a Sargent Choice option because: 
o I don't like the taste of healthy food 
o It doesn't look good 
o I don't notice it 
o It don't see how it will benefit me 
o I tried it before and I didn't like it 
o Other 
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APPENDIX H: SARGENT CHOICE AMBASSADOR OBSERVATION NOTES 
FORPANCAKESWRENCHTOAST 
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Observation Notes for Pancakes/French Toast 
Dining Obs. 
Hall # Breakfast Entree Observation Notes 
A 7 French Toast Substitute for Orange Cinnamon French Toast. Website inaccurate. 
A 14 French Toast Substitute for Blueberry Pancakes. Website inaccurate. Up against more 
popular chocolate chip pancakes. 
B IR1 Blueberry Non-SC pancakes made ahead; SC pancakes by request. During obs #2 girl 
Pancakes ordered SC option and waited 8 minutes. 
B IR2 Pancakes No SC logo on website. Listed as vegetarian. Initially non-SC made ahead; 
SC by request. Later on made a few SC and people chose them. 
B 1 Blueberry Attendant made 6 non-SC pancakes while students in line. 4 SC pancakes 
Pancakes came out after line gone. Mgr replaced SC sign with lunch grill sign at 9:35. 
B 2 Apple Pancakes No display plate at 7:50. When 1 asked for a pancake, I asked her to make a 
1\J 
0 display plate. After I asked for pancakes, another girl asked for them. 
~ Attendant busy at egg station as well. 
B 3 Blueberry Substitute for Orange Cinnamon French Toast. Website inaccurate. Only 
Pancakes one pancake on display plate. SC option took a while but people waited . 
Attendant busy at egg station so delays can be 5 minutes to make pancakes. 
B 5 French Toast Website inaccurate. Only one slice of French toast on display plate. When it 
was ready students chose it, but it was against Oreo FT, which was popular. 
B 7 Pancakes Substitute for Blueberry Pancakes. Website inaccurate. 
B 11 French Toast Substitute for Orange Cinnamon French Toast. Website inaccurate. 
Obs.-observation, IR=inter-rater reliability observation 
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Dining Obs. 
Hall # 
A IR1 
A IR2 
A 1 
A 2 
A 3 
A 4 
A 5 
A 9 
A 10 
A 11 
A 15 
B 4 
Observation Notes for Pizzas/Calzones 
Pizza/Calzone 
Vegetable Supreme 
Chicken Spinach Calzone 
Sausage, Broccoli , Onion 
Sausage, Broccoli , Onion 
Pepperoni, Onion , Pepper 
Sausage, Broccoli , Onion 
Pepperoni , Onion , Pepper 
Buffalo Chicken Calzone 
Tomato, Basil , Mozzarella 
BBQ Chicken, Carm Onion 
Buffalo Chicken 
Chicken, Broccoli , Pesto 
Observation Notes 
Obs 3: Pizza out but not in SC position. Moved in front of sign after 
12 min. 
Ran out of chicken calzone at 6:15, switched to Vegetable Supreme 
Substitute for Roasted Veg Spinach Calzone. Website inaccurate. 
Substitute for Roasted Veg Spinach Calzone. Website inaccurate. 
Substitute for Spinach Chicken Calzone. Website inaccurate. 
Sign in wrong location. Always more than enough possibly because 
less popular. 
Substitute for Roasted Veg Spinach Calzone. Doing as well as others. 
Pepperoni not always on. 
Ran out of chicken calzone at 7:45, switched to Vegetable Supreme. 
All other pizzas then had vegetables so hard to tell which was which. 
Very popular. All non-SC calzones. 
Website inaccurate. 
Very popular with guys. 
Substitute for Sesame Chicken Pizza . Website inaccurate. Always 
being made or ready. Ran out quickly every time. 
B 6 Portabella Basil Not enough toppings. 
B 8 Vegetable Supreme Substitute for Shrimp Pesto. 
B 9 Vegetable Supreme Not following recipe (veg supreme has olives) . 
Obs.=observation, IR=inter-rater reliability observation 
APPENDIX J: SARGENT CHOICE AMBASSADOR OBSERVATION NOTES 
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Observation Notes for Entrees 
Dining Obs. 
Hall # Entree Observation Notes 
A IR1 Mush, Saus, Spin Lasagna Nature of station results in few lines. 
A IR2 Teriyaki Turkey Tips Display plate not enough snow peas (-1/3 cup), turkey. Too much 
rice. 
A 1 Orange Beef Stir-Fry Website inaccurate. Display plate hardly any bok choy. Serves with 
silver serving spoon -gives half or less spoonful of veg. Most students 
took everything. 2 guys asked for meat only. One girl asked for more 
veg. While not as popular as burgers, tacos, fried chicken, still had a 
good line during the busiest time at noon. 
N A 2 Chicken Broccoli Ziti Website inaccurate (wrong pasta entree). Display plate lacking 
0 
veggies (1/2 cup or less). Steady amount of people. Keeps up with (X) 
other lines, but quesadilla line beat out all other lines all night. 
A s Spicy Beef Baja Wrap Station attendant didn't know it needed a whole wheat wrap. Seemed 
popular but initially not properly made and ran out quickly when it was 
made right. 
A 3 Penne Pasta and Meatballs Website inaccurate (no entree listed). Student commented as I 
walked by "Ooh that looks good." 
A 4 Creole Chicken and Shrimp Website inaccurate (not listed). Just as popular if not a bit more. 
A 5 Grilled Pork Chop Just as popular. 
A 5 BBQ Chicken Salad Just as popular. 
A 6 Sweet and Sour Chicken Display plate too few veggies (1/2 cup), chicken). Very popular. 
Always had people going to it. Competed well with others. 
Dining Obs. 
Hall # Entree Observation Notes 
A 8 Chicken Cacciatore Always people choosing. 
A 9 Herb Roasted Pork Loin Not as popular as quesadillas but just as popular as others. 
A Falafel Burger Less popular b/c of waiting time. Line in middle of quesadilla line. 
A 10 Sweet and Sour Chicken More popular. Ran out of cooked product during obs #2 so break in 
service. Fewer students wait while it cooks. 
A 11 Stir-Fried Beef and Peppers Just as popular as other stations. At end of obs #2, 7 people in line 
but food wasn't ready yet. 
A 11 BBQ Chicken Salad Varied in popularity at certain times, as other made-to-order stations 
with lines. 
A 12 Grilled Chicken Sandwich Displayed with pasta salad at first. Pretty popular but many students 
1\.) ask for just the sandwich or just chicken. 
0 A 13 Mustard Flank Steak 7 students asked for more veg . 1 student asked for less. More CD 
popular than baked ziti , as popular as BBQ pork. 
A 15 Jerk Pork w Mango Salsa Less popular. Many students asking for just veg. 
A 15 Lentil Oat Burger Less popular. Lo Mein and BBQ Chicken more popular today. 2pm 
some interest but none ready and no attendant so students went 
elsewhere. 
B IR1 Chicken and Veg Fajita Talked to Asst. Mgr. Said production mgr pulled wrong recipe and 
didn't order right ingredients (whole wheat tortilla) . So no SC sign 
posted. 
B 4 Terrier Egg Sandwich Possibly most popular. Always someone in line and waiting . 
Sometimes a long delay before ready but seems to take that long to 
make about 20 at a time. 
B 4 WW Pancakes/French toast Not made today 
N 
...... 
0 
Dining Obs. 
Hall # Entree Observation Notes 
Pretty popular but mac&cheese and chicken burrito looked a 
B 6 Salisbury Steak little longer lines - but maybe they just took longer to plate. Potatoes didn't have arugula, served with thin gravy, different 
size steaks, started serving 2 per plate. 
B 8 Souvlaki Turkey Wrap "We're not serving because we're closing down for the break." Website still lists. 
B 
B 
B 
B 
B 
B 
B 
9 Beef Noodle Bowl 
9 Black Bean Enchilada 
Display plate not enough vegetables, too much pasta. Spaghetti 
& meatballs a lot more popular. 
Initially had wrong sign (didn't say SC). Seemed to be a popular 
vegan option. 
10 Spaghetti and Meatballs Marked incorre~tly as vegan option on website. Attendant used 
spoodle to port1on correctly. Popular . 
Very popular. Seemed to keep up with non-SC dishes but varied 
12 Grilled Chicken Caesar with people making dish. Some took long time and students left 
line. 
13 
Spaghetti with Butternut Not very popular. Dishes frequently sat out > 10 minutes. 
Eggplant Parmesan More popular than omelets/pancakes. Less popular than 
mac&cheese. Non-SC polenta least popular. 
Substitute. Website inaccurate. Display plate not enough 
14 S h tt. .th 8 tt t vegetables/too much pasta. Student worker incorrectly told pag e 1 WI u ernu student that station was always SC station. Not very popular 
against holiday special meals. 
B 15 Jerk Pork w Mango Salsa Slow everywhere during obs #1. 
Obs.=observation, IR=inter-rater reliability observation 
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N 
.....>. 
N 
Dining 
Hall 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
Obs. 
# 
IR1 
IR2 
1 
2 
3 
4 
5 
6 
8 
9 
10 
11 
11 
12 
13 
15 
Taste Test Notes for Soups 
Soup 
Caribbean Jerk Chicken 
Potato Leek 
Caribbean Jerk Chicken 
Caribbean Jerk Chicken 
Hearty Vegetable 
Butternut Squash 
Beef Vegetable and Brown Rice 
Hearty Vegetable 
Pasta Fagioli 
Tomato and Sweet Potato 
Vegetable Beef 
Chicken Tomato Basil 
Beef Vegetable and Brown Rice 
Chicken Tomato Basil 
Asian Beef Buckwheat Noodle 
Butternut Squash 
Taste Test Notes 
SCA 1: Too peppery I SCA 2: Too spicy. 
SCA 1: Too spicy, spices mask taste I SCA 2: Bit spicy 
though! 
Substitute. So spicy I couldn't eat it. 
Substitute. Way too spicy. Can't even eat it. 
Substitute. Peppery. 
Too spicy 
Rice is mushy I Good not great, blandish, liquidy I Too salty, 
not much beef 
Too spicy. Better than last time though. Would really like if 
weren't quite as spicy. 
Not enough pasta in the soup 
Temp too cool 
Too spicy. Lots of veggies! Dining Hall A soups always 
taste the same. 
Too spicy but better than other times. Not my favorite and 
spice throws it over. 
Extra soup. Too spicy. Veg are crunchy. Couldn't find any 
beef. 
Very spicy. Not what I expect from tomato basil -celery, 
corn, carrot? 
Lukewarm temp 
Top of soup looked congealed, really thick. 
N 
-" 
w 
Dining Obs. 
Hall # Sou~ Taste Test Notes 
B IR2 Beef Vegetable and Brown Rice A lot of fatty beef doesn't look nice, veggies look great, very 
little rice 
B 6 Turkey and Brown Rice Veggies and rice are pretty mushy. 
B 8 Hearty Vegetable Substitute. Tastes alright. Could have more spice. Temp a 
little cool. 
B 9 Caribbean Jerk Chicken I've had this at Dining Hall A Here it has lots of tomato, red 
pepper, black beans and corn. I'm assuming this offering is 
closer to our recipe? 
B 12 Minestrone At 11 :30 soups still not out. Breakfast items still there until 
11 :45. Not personally my favorite but it seems good. 
B 13 Tomato Florentina I would prefer more liquid. Looks very chunky. 
B 14 Turkey and Brown Rice Substitute. Good but bland. Needs more spice for flavor. 
B 15 Butternut Squash Watery. Dining Hall B soups in general have gone down hill. 
I Color doesn't thrill me. Spicing is nice. 
Obs.=observation, IR=inter-rater reliability observation 
Dining Obs. 
Hall # 
A IR1 
A IR2 
B 2 
B 11 
Breakfast Entree 
French Toast 
Apple Pancakes 
Apple Pancakes 
French Toast 
Taste Test Notes for Breakfast Entrees 
Taste Test Notes 
Student taster's entree temperature too cold. 
Big apple slice right in the middle looks awkward, apples taste sour, cold , 
would not choose this item. Soggy. 
Slices apples right before pouring , tastier/less mushy than Dining Hall A 
Temperature cold . Sitting out (non-SC had been sitting out too). 
Obs.=observation , IR=inter-rater reliability observation 
Taste Test Notes for Pizzas/Calzones 
Dining Obs. 
Hall # Pizza Taste Test Notes 
A 2 Sausage, Broccoli , Onion Really shiny, greasy. 
A 3 Pepperoni, Onion, Pepper Sitting out when tasted. 
A 4 Sausage, Broccoli , Onion More color/variety of veggies 
A 5 Pepperoni, Onion, Pepper Five student tasters avg score 36.4 (crust not crusty, greasy, 
peppers undercooked, great, yummy) 
A 6 Shrimp Pesto Doesn't look appetizing. Soggy. Greasy. 
A 8 Sesame Chicken Two student tasters avg score 38 (one said greasy) . 
A 9 Buffalo Chicken Calzone Two students tasted calzone avg score 38. 2 students tasted Veg 
avg score 36.5. 
1\..) A 9 Vegetable Supreme Not colorful , cold 
....>. 
~ A 10 Tomato, Basil , Mozzarella Perfect taste test. 
A 12 BBQ Chicken, Carm Onion Two tasters avg score 36 (crust thin and tastes out of a box). 
B IR1 Chicken Sausage, Broc Rabe Crust overcooked. Looked like it had been sitting when tasted. 
B 6 Portabella Basil Not enough toppings. 
B 10 Sausage, Broccoli , Onion Sitting out. Last slice. Hard crust. 
B 12 Chicken Sausage, Broc Rabe Had been sitting out. Not warm. 
B 13 Buffalo Chicken Toppings taste great. Crust burned. 
B 14 Buffalo Chicken Best pizza slice all semester. 
Obs.=observation, IR=inter-rater reliability observation 
Taste Test Notes for Entrees 
Dining Obs. 
Hall # Entree Taste Test Notes 
A 4 Creole Chicken and Shrimp Six student tasters avg score 34.3 (rice is bland/dry, no shrimp 
present, onions raw, cheese hard, lukewarm) 
A 5 Grilled Pork Chop 7 student tasters avg score 36.6 (quinoa overcooked, looks messy, 
great look/taste, cold temp) 
A 5 BBQ Chicken Salad 6 student tasters avg score 35.8 (soggy, overdressed, odd dressing) 
A 6 Sweet and Sour Chicken Not the most flavorful but people seemed to enjoy it. 
A 8 Chicken Cacciatore 2 student tasters avg score 34.5 (mushy, cold pasta) 
A 8 Shredded Beef Burrito 2 student tasters avg score 39. 
A 9 Herb Roasted Pork Loin 3 student tasters avg score 30.3 (cool temp) 
I\) A 9 Falafel Burger 5 student tasters avg score 31 (delicious, cold bun, crowded in bowl, __,. 
01 love avocado , falafel too soft) 
A 10 Sweet and Sour Chicken Brown rice cooked perfectly. 
A 11 Stir-Fried Beef and Perfect score taste test. 
Peppers 
A 11 BBQ Chicken Salad Salad base premixed with dressing so looked soggy and lacked 
crunch . One of my favorite salads but not the way made today. 
A 13 Mustard Flank Steak A little dry. 
A 15 Jerk Pork w Mango Salsa Pork really tough in texture. 
A 15 Lentil Oat Burger A little too soft. Bun is delicious. 
B IR2 BBQ Chicken Salad SCA taste test 42 . Student taste test 38. 
B IR2 Vegan Lasagna Roll SCNStudent taste test 33. Noodles are tough and chewy. Bland 
flavor. Sauce overly acidic. Couldn't taste vegan sausage. 
B 9 Beef Noodle Bowl Had this at Dining Hall A and it was much better. Meat is dry. 
N 
....... 
(J) 
Dining Obs. 
Hall # Entree Taste Test Notes 
B 10 Spaghetti and Meatballs Beautiful presentation. Perfect score taste test. 
B 12 Grilled Chicken Caesar Too much dressing. Lacks crunch. 
B 13 Eggplant Parmesan Lukewarm. 
B 14 Spaghetti with Butternut Bland. 
B 15 Lentil Oat Burger 2 student tasters avg score 25.5 (weird texture, not most enticing 
color) 
Obs.=observation, IR=inter-rater reliability observation 
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